





‘Hark! The chiming clock to dinner cals, 
A hundred footsteps scrape the marble hall.’'—Popk. 


The Washington County Hospital 
“Benelit’” Cook Book 


of Priceless ‘Tried and Tested” Washington County Recipes 





with minute directions. 
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THE WASHINGTON COUNTY HOSPITAL 


Hagerstown, Maryland 


——— 










/ A Pragtical and Economical Guide to Cooking and the Kitchen, forming 
| : altogether one of the most valuable Household books of the Day 
ISSUED BY 
THE LADIES’ AUXILIARY 


and sold for the benefit of 


THE WASHINGTON COUNTY HOSPITAL 
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i HAGERSTOWN, MARYLAND. 
at 
, PRICE, 50 CENTS 
Index to Cooking Departments, Page 160 Cooking Department starts on Page 21 
Milkless, Eggless, Butterless, Cake Recipe, Page 91 
\ 
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"ROR READY REFERENCE 


Mark under the various headings the pages containing 
your favorite recipe. (Index page 160). 
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Breads, Biscuits & Rolls— Cima 
Bouse Pies, Pie Filling and Custarde— 





Fish and Oysters— Large Cakes— 
Game & Fowl— Small Cakes — 


Candies and Sweetmeats— 

















Meats— 

Sauces for Meats— Jams and Jellies— 

Vegetables— Ice Cream, Sherberts and Water Ices 
Salads and Salad Dressing— _|| Pickles and Catsup— 
Eggs— Sandwiches— 
Puddings— Beverages— 

Sauces— Miscellaneous— 
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We may live without poetry, music and art; 

We thay live without conscience, and live without heart; 

We may live without friends; we may live without books; 

But civilized man cannot live without cooks. 

We may live without books—what is knowledge but grieving? 
We may live without hop:—what is hope but deceiving ? 

We may live without love—what is passion but pineing ? 

But where is the man that can live without dining. 
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The Largest 


COAL DEALERS 


COA 2 bE Ao, - in the State. 
..Any kind of Coal you want.. 


| n 3 + | 
The Largest 


BRICK MANUFACTURERS 





In this section. 
.-Any color, shape, size... 


Cement, Plaster, ‘Sand, 


Lime, Sewer pipe, Etc. 


——- -— -—-— 
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THE GREATEST PRICE SAVERS 
LIVE WIRE DLI VERIES 


Get in Class “A”; deal with 


CUSHWAS 


[f you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 


The largest handlers of | 
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M. P. MOLLER & CO. 


Maryland’s Foremost Piano House 
Highest Quality. Lowest Frices. Easiest Terms. 








One Price and a Square Deal to all 


Finest and most representative line of High- 
grade Pianos and Player Pianos. 


Kranich © Bach, Behning, Bjur, Gordon, 
Behr, Bailey, Stultz, Werner and many 
other Pianos and Player Pianos. 


Complete stock of Player Music for all Player 
Pianos at THE LOWEST PRICE. 


MOLLER'S 


The House of Reliability and Quality. 
33 YEARS IN HAGERSTOWN. 


The place for particular People to buy Pianos 


and Player Pianos. 


Dagmar Building. Hagerstown, Md. 





If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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INTRODUCTORY 


OOK BOOKS are not a novelty. The ancient Egyptians who did 
everything according to written rules and regulations, had 
standard recipes for the great variety of dishes placed on their 

banquet bourds. The cooks of the Romans were proud of their in- 
ventions of new recipes to please the palate of their masters. One 
of their cook-books was reproduced in print as early as A. D. 1490. 
The oldest German cook-book was published in 1587. Since that time 
eook-books came out in all modern languages. A cook-book belongs 
to the outfit of brides in the old country, to help them to prepare 
good meals in pleasing variety and yet at a moderate cost. 

The best practical teachers in the art of cooking are the mothers 
and grandmothers, and yet they too resort to the cook-book from 
time to time. Therefore such a book is not a luxury, but a neces- 
sity, a useful house-servant. 


We who read the Bible know that the word ‘‘eat’’ is found fre- 
quently in the sacred text, from Genesis to Revelation. It is implied 
in one of the petitions of a Christian’s Daily Prayer. It oceurs in a 
description of the joys in the heavenly kingdom. Eating of a chosen 
part of the sacrifice was a religious act which caused to ‘‘rejoice 
before the Lord God’’ of Israel. We are doing likewise to-day, for 
we offer to God our sacritice of prayer and thanksgiving when we 
Say grace at table. We do not wish to forget that the Lord, and not 
our reason or strength, ‘‘is filling our hearts with food and gladness. ”’ 
We may heartily enjoy a good meal and thank our Creator for a good 
appetite relishing well-cooked food for our bodies. 

One of the fixed rules for our daily life is, ‘‘None liveth unto 
himself.’’ Therefore he who is enjoying his dinner will not forget to 
do good to others too and to ‘‘communieate,’ i. e. he will gladly allow 
others to have a share in the good things he is receiving from the 
bounty of God; for it is written, ‘‘Deal thy bread to the hungry !’’ 


Children are always hungry. The children in your own home 
are no exception, and old people no less need good food and plenty of 
it. To maintain your Washington County Hospital and provide our 
patients with proper nourishment costs money, we all know that. 


Christian mothers in India, when cooking the daily rice, always 
throw a handful of the grain into the ‘‘pot of the Lord’s poor.’’ When 
the pot is filled it is carried to the deacon in charge of the poor of the 
ehurch. Is it asking or expecting too much if we suggest to you, dear 
reader, to imitate that Indian custom in an American way ? 


Maids, brides and matrons, these recipes 
Follow with care, the ‘‘guid mon’’ to please. 
From nourishing soup and toothsome fish 
And French boiled ham (which he will relish) 
To delicious cakes, deserts galore— 

Pies, ices, puddings—he’ll ask for more, 

So pay the price—will make a good cook 

Of you who use the—Hospital Cook Book. 
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e LADIES’ AUXILIARY TO THE WASHINGTON 
s COUNTY HOSPITAL 

Hagerstown, -{ “!- Maryland 

2 Constitution and By-Laws 

: Articte I.—The society shall be composed of all persons who are 
me willing to “lend a hand” in supplying the varied wants of the Wash- 
a ington County Hospital. 

. Art. I].—The fee shall be fifty cents annually for membership, with 
¥ mo assessments. Honorary membership shall be one dollar annually. 

3 Art. l1I.—The officers shall be elected at the annual meeting on 
4 the first Tuesday in October, and shall be a President, two Vice-Presi- 
2 dents, Secretary, Treasurer, Auditor, Board of Directors, and Finance 
ee. Committee, who shall perform the duties usually pertaining to their 
i respective offices. The Directors shall be elected for two years, half 
§ of them to be elected annually. 

E Agt. [V.—The Board of Directors shall consist of one or more re- 
presentatives irom each religious society in Hagerstown and from 
& each of the outlying districts. 

Art. V.—AlIl officers shall be elected by ballot and shall serve two 
i years. 

% Art. VI.—Five members shall constitute a quorum for transac- 
x tion of business. 

% Art. Vil.—Meetings of the society shall be held in the afternoon 
‘3 of the second Tuesday of each month excepting the months of June, 
g July, August and September, when they will be held on the first 
3 Tuesday. The business meeting shall be called promptly at 2.30 P. M. 
: A special meeting shall be called at any time by the president at the 
3 request of two or more members. 

: Art. VIII.—Any alteration or amendment of these by-laws may 
i be made at any meeting, a motion to that effect having been offered at 
a a previous meeting. 

E Art. IX.—The Finance Committee shall advise with the Ladies’ 
3 Hospital Aid Society upon all plans for raising money, and shall have 
Ee charge of all public collections. 

¥ The committee shall consist of the President, Secretary and Treas- 
is urer and six other members of the Ladies’ Auxiliary. 

23 


dey te 


The Eighth Annual Report of the Washington County Hos- 
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pital for the year ending September 30, 1913, is now ready and 
will be sent to anyone on request. 
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Carat Stock Surpius 
$400,000.00 


$150,000.00 
Open 7 to 9 Saturday Nights 
3°5 Per Cent on Interest Deposits 


HAGERSTOWN BANK 
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Established 1806 ) 

) 
e INVITES YOUR ACCOUNT . 
vv 4 
; ooo 9 
e DIRECTORS: 
a WILLIAM KEALHOFER CHARLES D. WAGAMAN , 
p WILFRED H. MCCARDELD EpwaRD OSWALD ) 
4 SAMUEL B. LOOSE VicrorR M. CUSHW4 9 
c Davip S. BovER WILLIAM WRIGHT ) 
4 wittamM U. ROULETTS J. Forney YOUNG 
¢ W.H. McCardell, President John B. Kieffer, Cashier 

ur money where ou get it, you will be able to get it where 
atronize the Advertisers. 
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List of Officers and Directors 


Ladies’ 


Auxiliary—Washington County Hgspital 
Hagerstown, Md. 


first Christian Church— 


PRESIDENT 
MRS. WM. P. LANE, 


Ist VICE-PRESIDENT, 
MRS. FRANK MISH. 


ZND VICE-PRES!I DENT, 
MRS, J. S. KIEFFER, 


SRD Vik E-PRESIDENT, 
MRS. ALEX. ARMSTRONG, SR. 
RECORDING SECRETARY, 
MISS BESSIF EMMERT. 


CORRESPONDING SECRETARY, 
MISS ANNA RINGER. 


TREASURER, 
MRS. JOSEPH D. UPDEGRAFF. 


BOARD OF DIRECTORS, 


Zion Reformed Church— 
Mrs. J. S. Kieffer 
Mrs. F. W. Mish 
Mrs. O. D. McCardell 


Presbyterian Church— 
Mrs. Will H. Ridenour 


Mrs. Samuel Suter 


St. John's Episcopal Church— 

Miss Rawlins 

Mrs. Fred Crawford 

Mrs. J. J. Funk 

¢ 

First Baptist Church— 

Refer to Rev, Mr. Thomas 
St. Paul's Methodist Church— 

Miss Anna Ringer 

Mrs. M. L, Keedy 

Mrs. A. V, Huntzberry 
Washington Square M. E. Church~ 

Refer to Mr. Powers 


Mrs. George Updegraff 
Mrs. J. I. Bittner 


First Brethren Church— 
Mrs. D. W. Reichard 
Dr. Mary Laughlin 
German Baptist Brethren Church— 
Mrs. W. M. Newéomer 
Miss Ora Beachley 


Hebrew— 
Mrs. I. S. Kahn 


Mrs. Louis Rese 
Christ's Reformed Church— 
Mrs. Clever 


Mrs. Wm. Béryer 


St. Paul’s U. B. Church— 
Miss Florence Baker 
Mrs. Geo. W. Rohrer 
Mrs. A. B. Stattom 


St. Mary’s Catholic Church— 
Mrs. W. D. Willson 
Mrs. Sue Firey 
Miss Lula Fechtig 


St. John’s Lutheran Church— 
Miss Martha Middlekauff 


Mrs. Clarence Owen 
Mrs. S. W. Owen 


Trinity Lutheran Church— 
Mrs. J. E. Stonebraker 
Mrs. J. G Bower, Sr. 


Grace United Brethren Church— 
Mrs. D. F. Connors 
Mrs. H. C. Neikirk 

United F vangelical Church— 
Mrs. Wm. Middlekauff 
Mrs. Griffith 
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Frankli HAGERSTOWN, MD. 
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List of Officers and Directors Cont’d 


St. Mark’s Lutheran Church— 
Miss Helen Marr 
Mrs. J. Wm. Ott 


St. Matther’'s German Lutheran Ch. 
Mrs. John G. Ernst 


Williamsport— 
Mrs. U. C. Darby 
Mrs. C. D. Bell 

Fair play— 
Mrs. Henry Onderdonk 
Miss Annie F. Maddox 
Mrs. V. M. Reichard 


Shar psburg— 
Mrs. Harry Thomas 


Boonsboro — 
Mrs. H. S. Bomberger 
Miss Antoinette Cheyney 


Lfancock— 
Mrs. Cohill 
Mrs. Henderson 


Keedysville— 
Mrs. Jacob Eavey 
Miss Kitzmiller 


Beaver Creek— 

Mrs. L. P. Doub 

Mrs. Chas. Weagley 

Mrs. Harry Newcomer 
Chewsville— 

Mrs. Betts 

Mrs. Henry Wolfe 
Clearspring— 

Miss Anna Loose 


Spickler— 


Smithsburg— 
Mrs. J. D. Winters 


Rohrersville— 
Mrs. Robert Clopper 
Miss Mary Grimm 


Maugansville— 
Mrs. J. E. Rowland 


State Line— 
Miss McLaughiln 


Retd— 
Mrs. Howard Lehman 
Leitersburg— 
Miss Maud Ground 
Miss Mary Miller 
Miss Gertrude Newcomer 


Funkstown— 
Mrs. Birne Ball 
Miss Sallie Iseminger 


Downsville— 


Brownsville— 
Miss Brown 


Benevola— 
Mrs. J. D. Harp 


Cavetown— 
Mrs. Geo. Bushey 


Breathedsuille— 
Miss Maddox 
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No matter how many “Cook Books” you may have, you 


can afford the Hospital “Benefit” Cook Book. 


The eating Jeweler, : 
and Opticians 


Largest stock of Fine Di 

ia 
Watches, Clocks, Silverware, cds 
painted China, Cut Glass, Jeet | 
ry, etc., in the city. ad 








Diamond Jewelry a Specialty 
Milton Kohler & Sons | 


Jewelers and Opticians 


Optical Dept. in charge of | | 
Optician. \] 





Dustless Oiled Dusters 


—and— 


Dustless Floor Brushes 
CLOTHES, BATH AND HAIR BRUSHES 
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Z : SS Radiator, Rafrigerato? and Bottle Brushes, ; 
a; / bee! Piven that can be cleansed with Hot Water 
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E. Mack ‘Brush Co. Inc. 





MANUFACTURERS OF 
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ser? 


Sanitary Household Brushes : : 


HAGERSTOWN, MARYLAND. M 
Local Agent. 


Chas. McClure, Telephoue Distributor, 
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SOME HOSPITAL VIEWS 
A Private Room A Semi-private Ward 
A Group of “Your” Nurses 
A Porch Scene One of the Public Wards 





NOTE 


There is a strong impression abroad here and there that because 
this noble and ever-increasing Charity, THE WASHINGTON COUN- 
TY HOSPITAL, has received some support from the State Treasury 
of Maryland, of Washington County and the City of Hagerstown, and 
from patients who can pay during their stay at the institution, no 
other coutributions of funds or supplies are needed. The very life of 
this great work, however, depends largely upon the loyal generosity 
of the citizens of Hagerstown and the County as well as beyond them. 
Gifts of moncy in any amount large or small, annuities, endownments, 
bequests, produce and any other supplies are always gratefully 
acceptable, and will be applied to their intended use. 





, SBRENEF it’’ Coor Boor 


ESTABLISHED 1873. 


Steffey & Findlay, In. 


Wholesale and Retail Merchants ... 


Coal and Builder's Supplies. 


Lehigh Portland Cement 
Niagra Gypsum Products 








Maryland Garage 
Crawford and Chandler 
AUTOMOBILES 


First Class Garage and General Supplies 


C. & P. Phone 1180 Md. Phone 


SS TS ee ny 
if you spend your money where you get it, you will be able to get it wher 
you spend it. Patronize the Advertisers. 
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€ctive Members of Ladies’ Auxiliary 
Washington County Hospital, Hagerstown, Md. 


where 


Armstrong, Mrs. Alex. Sr. 
Armstrong, Mrs. W. H. 
Ankeney, Mrs. John 
Baker, Miss Florence 
Baker, Mrs. Albert 
Baker, Mrs. J. H. 
Ball, Mrs. B. M. 
Beard, Mrs. W. P. 
Beck. Mrs, Frank 

Bell, Mrs. C. D. 
Reachley, Miss Ora 
Bitner, Mrs. J. I. 
Boyer, Mrs. Wm. G. 
Boyle, Miss Grace 
Boyle, Miss Nancy 
Pooth, Miss Harriet 
Bomberger, Mrs. Harry 
Briscoe, Mrs. Jas. T. 
Brown, Miss Alma 
Fushey, Mrs. Geo. 
Burhans, Mrs. W. W. 
Buchanan, Mrs. Luther 
Byron, Mrs. Joseph 
Carl, Mrs. C. Edwin 
Cheyney, Miss Antoinette 
Clever, Mrs. C. C. 
Coffman, Miss Estelle 
Coffman, Mrs. Kate 
Conner, Mrs. David 
Crawford, Mrs. F. C, 
Crosson, Mrs. H. J. 
Cost, Miss Jessie 

Cost, Miss Vera 
Cushwa, Mrs. Victor 
Darby, Mrs. U. C. 
Dennie, Mrs. John 
Doub, Mrs. L. P. 
Dyer, Mrs. Elmer E. 
Eader, Mrs. 

Eakle, Miss Essie 
Elliott, Miss Nancy 
Emmert, Miss Bessie 
Emmert, Mrs. Samuel 
Ernst, Mrs. John G. 
Eyerly, Mrs. Chas. H. 
Everly, Mrs. Geo. W. 
Fiery, Mrs. Sue H. 
Forthman, Miss Mabel 
Futterer, Mrs. Chas. M. 
Garlock, Mrs. Daniel 
Gardner, Mrs. C. A. 
Glover, Miss G. M. 
Greenawalt, Mrs. L. M. 
Grounds, Miss Maude 
Gunnell, Mrs. A. H. 
Harman, Mrs. J. F. 
Harp, Mrs. J. D. 
Harter, Mrs. James 


Hagner, Mrs. Alex. 
Halback, Mrs. S. T. 
Hassett, Miss Lida 
Hays, Mrs. Chester 
Hays, Mrs. Ira 

Heard, Mrs. Albert 
Heard, Mrs. C. E. 
Heimel, Mrs, Justus 
Heimel, Mrs. Wm. 
Heironimus, Miss Emma 
Hettinger, Miss Freda 
Hoffman, Mrs. Lloyd 
Hoffmeier, Mrs. F. N. 
Hoffman, Mrs. Jos. K. 
Hoffacker, Mrs. M. C. 
Huntzberry, Mrs. A. V. 
Iseminger, Miss Sarah 
Jarboe, Mrs. J. T 
Jennings, Mrs. Samuel 
Kahn, Mrs. I. S. 
Keedy, Mrs. M. L. 
Keedy, Mrs. Harry, Jr. 
Kieffer, Mrs. J. S. 
Kohler, Mrs. Milton 
Kohler, Miss Ethel 
Lane, Mrs. Wm. P. 
Laughlin, Dr. Mary 
Lehman, Mrs. Howard 
Leiter, Mrs. Roy A. 
Lee, Mrs. Arthur 
Little, Mrs. Chas. A. 
Little, Master Jas. 
Lowman, Mrs. Sue M. 
Loose, Miss Anna 
Lucas, Miss Jean 
Little, Mrs. Stanley 
Maisch, Mrs. Augusta 
Marr, Miss Helen 
Marr, Miss Katie 
Matthews, Mrs. Henry 
Martin, Miss Mary L., 
Malone, Miss Bess 
Miller, Mrs. E. C. 
Miller, Mrs. Mary E. 
Miller, Mrs. C. D. 
Miller, Mrs. Wm. P. 
Miller, Miss Mary 
Miller, Mrs. Effie 
Miller, Mrs. Victor 
Miller, Miss Annie 
Middlekauff, Miss Martha 
Mish, Mrs. F. W. 
Mereaith, Mrs. L. H. 
Moblev, Miss Berta 
Morin, Mrs. C. H. 
Moats, Mrs. Florence S. 
Morrison, Miss Lillie 
Munn, Mrs. S. A, 
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Healthy and pleasant work, safe, 
Sanitary. clean and well lighted build- 
ings, fully equipped with sprinkler 
system and fire escapes. Lunch angq 
cloak room in charge of experienced 
matron. Coffee, cream and sugar fur- 
nished FREE each day. If you ap- 
preciate the best working conditions 
together with good wages apply to 





The White Factory Buildings, 


Three Blocks from Public Square, on East Wa 
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J. C. Roulette & Sons 
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Active Members Ladies’ Auxiliary Cont'd 


Mvers, Mrs. Noah 
McAnulty, Mrs. Alice 
McCardell, Mrs. O. D., 
MeCardell, Mrs. W. H. 
McCardell, Miss Lucretia 
McCune, Mrs. Brewer 
McCartney, Mrs. J. S. 
MeLauet'in, Mrs. Dixon 


Newcomer, Mrs. Wolfgang 


Newcomer, Mrs. Harry 


Newcomer, Miss Gertrude 


Nihiser, Mrs. J. W. 
Nicodemus, Mrs. John L. 
Oswald, Mrs. Edw. 
Owen, Mrs. S. W. 
Powell, Mrs. David 
Powles, Mrs. H. 4. 
Fawlins, Miss Mary 
Peichard, Mrs. D. W. 
Reichard, Mrs. W. S. 
Reichard, Mrs. V. M. 
Rench, Mrs. Benj. P. 
Reed, Mrs. J. C. 

Reed, Mrs. Archibald 
Ridenour, Mrs. Wm. H. 
Ridenour, Mrs. J. Frank 
Ringer, Miss Annie 
Rinehart, Mrs. La Rue 
Rohrer, Mrs. Geo. 
Rothstein, Mrs. A. F. 
Roulette, Mrs. J. C. 
Rudkin, Miss Margaret 
Sampsell, Mrs. Walter 
Schlosser, Mrs. V. T. 
Schildnecht, Mrs. Wm. 
Swartz, Mrs. Icia 
Schwartz, Mrs. D. S. 
Schullenberg, Miss Eva 
Sharrett, Mrs. Gertrude 
Shupp, Mrs. Fsank D. 
Seibert, Mrs. Joseph 
Sowers, Mrs. Samuel 
Sollenberger, Mrs. David 
Shafer, Mrs. Chas. 
Simmons, Mrs. Vernon 
Smith, Mrs. A. M. 


Smith, Mrs. Harvey 
Snyder, Mrs, N. Fiery 
Snyder, Mrs. Geo. C. 
Sprecher, Mrs. Harry 
Sprecher, Mrs. D. J. 
Sprecher, Miss Bessie N. 
Spielman, Mrs. Rebecca 
Strite, Mrs. Harry C. 
Street, Mrs. L. S. 
Stonebraker, Mrs. Laura V. 
Stonebraker, Mrs. J. Ellsworth 
Storm, Miss Harriet 
Stouffer, Mrs. Martha 
Stover, Mrs. W. W. 
Staley, Mrs. D. H. 
Statton, Mrs. A. B. 
Suter, Miss Anna 
Suter, Mrs. Samuel A, 
Summer, Mrs. Walter 
Sweeney, Mrs. J. B. 
Smith, Mrs. Harlan 
Tice, Miss Nannie 
Thomas, Mrs. D. A. 
Thornsburg, Mrs. Eisworth 
Townsend, Mrs. Geo. B 
Trammel, Mrs. J. W. 
Trammel, Miss Ida 
Tyler, Mrs. J. P. 
Ulrich, Miss Alice 
Updegraff, Mrs. Edw. M. 
Updegraff, Mrs. Jos. D. 
Updegraff, Mrs. Geo. 
Weagley, Mrs. Chas. 
Weihenmyer, S. H. 
White, Mrs. S. Geo. 
Willson, Mrs. W. D. 
Winter, Mrs. D. J. 
Wolf, Mrs. John 

Wolf, Miss Fannie 
Wolf, Mrs. Henry C. 
Wolf, Mrs. John 
Wroth, Mrs. Peregrine 
Yessler, Mrs. J. C. 
Yingling, Miss Katie 
Zeigler, Mrs. E. H. 
Zeller, Mrs. Bruce 


Honorary Members of Ladies’ Auxiliary, Washington County Hospital 


Alexander, Mrs. M. Mason 


Ankeney, Mrs. Jacob 
Almony, Mrs. A, B. 


Armstrong, Mrs. Alex. Jr. 


Bell. Mr. George U. 


Paldwin, Mrs. Charlotta ‘ 


Baker, Dr. Albert 
Earnhart, Mr. A. W, 


Hagerstown, Md. 


*Rarr, Miss Amanda 
*Bitner, Mrs. J. I. 
Rovey, Mr. Luther 
Foyle, Rev. R. A. 
Bower, Mrs. J. G. Sr. 
Byron, Maj. J. C. ; 
Byron, Mrs. Lewis 
Byron, Mr. Lewis 
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DR. FAHRN EY’S 


Teething Syrup 
IR. 


THE BABY'S COMFORT 
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Honorary Members of Ladies’ Auxiliary Cont’d 


Byron, W. C. 

Byron, W. D. 

Byron, Mr. Edw. 
Byers, Mr. G. T. 
bridges, Mr. Wilbur 
Rurhans, Miss Luella 
Campbell, Mr. John 
Campbell, Mrs. John 
Clarkson, Mrs. W. D. 
Coffman, Mr. A. K. 
Cofiman, Mrs. H. C. 
Corbett, Mr. Scott 
*Cushwa, Victor 
*Dornblazer, Mrs. Arthur 
Doub, Mrs. Abner 
*Emmert, Mrs. Isaac 
Emmert, Mr. Samuel 
Ernst, Mr. John G., 
Findlay, Mr. James 
Findlay, Mrs. James 
*loltz, Mrs. Henry 
Funk, Mrs. J. J. 
Funkhouser, Mrs. Geo. 
*Goodrich, Miss Sallie 
Hays, Mr. R. M. 


Hamilton, Mrs. W. T. Sr. 


Hammond, Miss Jessie 
Harman, Mrs. Harry 
*Heimel, Justice 
Hoffman, Mr. George 
Hibarger, Dr. Otho 
Roulette, Mrs. W. U. 
Rouskulp, Miss Rebecca 
Rouskulp, Miss Mary 
Rouskulp. Miss Emma 
Schwinger, Mr. H. C. 
Schindel, Mrs. Milford 
Scott, Mrs. Julia 
Schindel, Mrs. Anna 
Schindel, Mr. D. P. 
Seibert, Mrs. W. W. 
Shank, Dr. A. 
*Sharetts, Mrs. Gertrude 
*Sherwin, Miss 
Simms, Mrs. Susan 
Simmons, Mrs. T. W. 
Smith, Mrs. George W. 
Smith, Miss Irene 
Smith, Miss Edna 
Snyder, Mr. Geo. C. 
Snavely, Mr. H. E. 
Snavely, Mrs. J. H. 
Snively, Mrs. D. S. 
Hurley, Miss Josephine 
Hurley, Wm. J. 
Hurlbut, Rev. S. S. 
*Irwin, Mrs. 

Jamison, Mrs. J. V. 
Jones. Mrs. J. H. 
Kausler, Miss Sallie 
Kausler, Mr. John L. 


*Kausler, Mrs. J. L. 
Keeting, Mr. Harry 
Keller, Dr. L. H. 
Lane, Col. Wm. P. 
Lane, Mr. Clarence 
Lane, Mr. Chas. Sr. 
Lane, Mr. Chas. Jr. 
*Martin, O. Z. 
*Markell, Mrs. Bettie 
Matthews, Mrs. Frank 
Maynard, Mrs. H. E. 
Maddox, Miss Annie F. 
Miller, Mr. W. S. 
Moller, Mr. M. P. 
Moller, Mrs. M. P. 
Myers, Mrs. John W. 
McCardell, Mrs. W. H. 
McCardell, Mr. O. D. 
Newcomer, Mrs. Wm. 
Newcomer, Mr. Wolfgang 
Nicodemus, Mr. John L. 
Neimyer, Mrs. Will 
*Nyman, Mrs. Katherine 
Onderdonk, Mr. Adrian 
Onderdonk, Mrs. Henry 
*Onderdonk, Mr. Henry 
Oswald, Mrs. Geo. B. 
Oswald, Mr. Edward 
*Oswald, George B. 
*Qverholt, Mrs. 
Reichard, Dr. V. M. 
*Reynolds, Mrs. Alice 
Ridenour, Mr. J. Frank 
*Rose, Mr. Louis 
Rose, Mrs. Louis 
Rose, Miss Emma 
Rodgers, Mrs. Coleman 
Roulette, Mr. J. C. 
Roulette, Mr. Geo. E. 
Stonebraker, Mrs. Dalby 
Stonebraker, Mrs. Geo. B. 
Stonebraker, Mr. J. E. 
Suter, Mr. S. M. 
Smith, Mrs. Greene 
Thomas, Mr. F. M. 
Thomas, Mr. D. A. 
Trammell, Mr. John W. 
Tyler, Rev. J. P. 
Updegraff, Edw. M. 
Updegraff, Mr. Geo. F. 
Updegraff, Wm., Sr. 
Wakeling, Mrs. A. M. 
*Wareham, Mrs. E. A, 
*Williams, S. N. M. 
Weinberg, Mr. Henry 
Wingert, Mr. William 
Wingert, Miss Mattie 
Wolfe, Geo. B. McC. 
Wright, Mrs. Robert 
Yeakle, Miss Annie 
*Deceased 
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YOUR LITTLE GIRL OR BOY 


4 
hasa natural gift for music. Are you encouraging it—or spotling ip f 
When she hums or sings at play she is merely expressing this nat. _ 

ural gift—her talent. 
no, All children have this gift for music. Sometimes parents develop | 
| it. Often they starve it. Very often, also, they sfoz/ it—spoil it with | 


a poor piano—a piano ‘‘good enough to practice on? 

The untrue tones of a cheap piano spoil the ear. The delicate brain 
cells which register sound pick up the habit of uz/rue sound—a habit 
which they cannot unlearn, You know how a singer with a ‘‘poorear”’ 
sings off the key and never knows it. i 

But from a good piano the ear will just as readily pick up érue 
sound habits—habits which mean refinement and Caste. b 

Develop your child’s natural gift. Give her a chance for airue 4 
musical education on a good piano. It will mean happiness in after life ¢ 
—popularity—perhaps a careery—and her everlasting gratefulness to you. 


And we make it a point—make it one of the absolute 
principles in our business-—to sell pianos ef intrinsic 


rem |" <a 


worth and merit at such fair prices that you cannot 
afford to buy one ofthe pocrkind. Our line of Seven- | 
teen different makes-— each make having its half doz- 
en or so different styles—insures you a satisfactory : 
selection. -:- -i- : 


Pay cash if you prefer, but don’t wait until you’ve ‘‘saved up for 
a piano.’’ Your child is growing older all the time, and is growing out 
of his or her best time to learn to play—and music ought to be apartof | 
every child’s education. ' 
* We have a plan that will enable you to have a piano ow. Come to 
| | see us about it, or write. f 
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» CHAS. E. SHENK . 
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With Valuable HINTS and HELPS 
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DEDICATED TO YOU 
HIS Cook Book is dedicated personally to you. 
| 
| 


The contents are self-explanatory, everything 


contained is good and tried, all the recipes and 


| every firm or Business man whose advertisement 
Q Y) is found in its Pages. 


The advertisements have helped us financially, 
without which our enterprise would have failed of success, 


The work of its compilation and gathering of 


y of cook books 
are too extravagant. This has been carefully 
And it has been Our aim to give al] 
» Concise manner. And any housekeeper who 


of this Book will have the 
ing that she has a working, practical knowledge of 
all branches of the culinary art. 


THE PUBLISHERS. 
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‘‘And the appetites are whetted by the subtle faint aroma.’’ 





» ona 
e. ww, " 
& 44.4 





As to Cooking e 








Ne, 
4p 





PLEASE REAv THESE DIRECTIONS AND EXPLANATIONS First. 


Bominc.—Everything should be gently boiled, rather than boiled 
fast, in order to be tender. The water should never be allowed to 
stop boiling before the article is done. The kettle should be kept eov- 
ered, merely raising the cover to remove the scum. When more water 
is needed, always use boiling water; adding cold water will ruin any- 
thing. 

Fryinc.—The fat must always be very hot, then the surface of 
auything is almost instantly seared when thrown into it; the inside is 
thus kept free from the grease. The same fat can be used several 
times tor frying the same things, by straining it through a wire 
strainer. Frying is really boiling in hot lard. 

Broiinc.—The gridiron should be very hot and well greased, 
eover the gridiron with a baking pan, which will keep the heat in. 
Birds and fowls should be turned often, to be cooked evenly, without 
being burned. Steak should be turned often to keep the juice in; never 
put a fork in the lean part of a steak, as it allows the juice to eseape. 

Bakinc.—Meats and fowls should be well basted all the time they 
are cooking. I would recommend all house-keepers to have a self- 
basting pan; by using it, less fuel is required, and you ean always 
have nicely cooked meats, even with the most careless of cooks. Frozen 
meats should be immersed in cold water, until they have thawed. 
Meats kept a day or two before cooked are more tender. 


Eco AND Breap CRUMBING.—It is best to sift the bread or cracker 
erumbs. Always keep a jar of each kind of crumbs, which is easily 
done if a little is added to them every week, using scraps of bread and 
broken crackers. Have the egg in one plate slightly beaten, and the 
erumls in another; roll the article in the crumbs, then in the egg, then 
in the bread erumbs again. 

Larpinc.—Cut firm bacon into very narrow strips with a sharp 
knife, place one end in a larding kneedle, draw it through the skin and 
a small bit of the meat, leaving the strip of pork in the meat. The 
two ends left exposed should be of equal length, and the larding may 
be arranged in any fanciful way to suit the cook. If you have no 
larding needle, the strips of pork can be tied on and thus removed 
before the meat is sent to the table. 

ZESTING.—Rub lumps of loaf sugar on the yellow rind of lemons, 
which will absorb all of the globules of oil; then melt the sugar in the 
article to be flavored. Orange Zest is made in the same manner. 
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WE BELIEVE 


the Recipes in this Cook Book are good, but— 
to get Good Results, the Ingredients used must be good, 


therefore—to make 


Good Bread, Rolls and Biscuits 


—always use— 


““STICKELL’S BEST FLOUR” 


THE WELL DRESSED 
FEELING 


that comes from being dressed in a becoming 
Suit of the right model, the proper cloth and 
made according to the latest dictates of style 


Is a part of the pleasure in getting clothed 


HERE 


The low prices you pay but adds to this 
pleasure because you are sure to dress 
within your means 


SAM’L M. SHAFER, 


71 W. Washington St., Hagerstown, Md. 
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NOTE— Recipes not giving name of con- 
tributor were withheld on account of their wish. 
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“You must rise,’’ says the leaven, “‘I can’t’”’ says the dough; 
‘Just examine my bumps and you’ll see it’s no go.’’ 

**But you must,’’ the tormentor wnsists, **’tis all right ; 

You must rise when I bid you, and what’s more, be light.’”’ 


Dry YeEast.—Tie 1 large handful of hops in a cloth, put in a pan 
and pour over 11% pints of boiling water, let it remain covered fifteen 
minutes, squeeze out the hops and add to the water 1 quart of flour, 1 
tablespoontul of ginger and 3 tablespoonfuls of sugar, when cool, stir 
in 2 cakes of yeast and let it rise, then add corn meal to make a dough, 
roll it out in cakes, and set in the shade to dry. 


Porato Yrast.—Take a handful of hops (put in a cheesecloth 
bag), put in a granite kettle with 2 quarts of water and boil till de- 
sired strength is obtained. Grate 5 medium-sized potatoes. Into the 
grated potato put 2 tablespoonfuls of sugar, 1 of salt. Put this mix- 
ture into the boiling hot water. Stir till it thickens. Set away to cool 
till just warm, then stir in 1 cupful of yeast. Set to rise. 1 cupful for 
a baking. 


WHoLe WuHeEat Breap (2 loaves).—2 cupfuls of sealded and 
cooled milk, or half milk and half water, add a yeast cake, softened in 
half a cupful of lukewarm milk or water, 1 teaspoonful salt, two 
tablespoontuls sugar and two tablespoonfuls of butter. Then stir in 
4 cupfuls of entire wheat flour and two cupfuls of white flour and 
knead until smooth and elastic. Cover and set aside in a warm place 
until double in bulk. Cut down, shape into loaves and when again 
nearly double in bulk, bake about 1 hour. Use less yeast if set at 
night.—A. M. Vancleve. 


Brown Breap or ENTIRE WHEAT FLouR.—3 pints of sifted flour, 
114 pints of tepid water, 1 cake compressed yeast dissolved in a small 
portion of water, 1 teaspoonful of salt, 1 teaspoonful of sugar (sugar 
may be omitted.) Make a sponge of 1 quart of the flour, yeast and 
water, beat toroughly until filled with air-bubbles, place in a warm 
temperature to rise; when light add the salt, sugar and the remaining 
pint of flour, beat 20 minutes and dip into small deep pans, half full, 
Jet rise until pans are filled. Bake in a moderate oven, again as long as 
bread made of white flour. Do not try to knead with the hands, use a 
spoon throughout the whole process. This quantity will make five 
small loaves—Mrs. John S. Weaver. 
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ESTABLISHED 1865. 


The First National Ban}, 


HAGERSTOWN, MD, 


| 3% per cent. Interest paid on Deposits 
One Dollar Starts an Account. 


Capital, Surplus and Uudivided Profits $300,000.94 





Wm. Bester | Hagerstown 
FLORIST Heating Co. 














Cut flowers and Funeral work 
a Specialty. Steam and Hot 
Bedding Plants of every kind in > | 
Season. W ater Heating 
Store, Hotel Hamilton Plumbing and | 


Md. Phone, Store 68. House 441. 
6 é 
Cc. & P. Phone at House I9- -R. Gas Fitting eo 
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28 Hamilton Row 


907-9 S. Potomac St., 
Hagerstown, 


Hagerstown, Md. 
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Corn BREAD, 

Two eups Indian, 

One cup wheat; 
One cup sour milk, 

One cup sweet; 
One good egg that well you beat, 
Half cup of syrup, too, 
Halt eup sugar add thereto, 
With one spoon butter new; 
Salt and soda, each a spoon, 
Mix up quickly and bake it soon, 

Then you will have corn bread complete—Mary S. Cluck. 


Raisin Breap.—sSet yeast over night the same as for white bread. 
In morning till bread bow! with flour, make hole in middle and pour 
in 1 quart of luke-warm skim milk and then stir in the yeast, let stand 
1 hour, then put in a little salt, 1 lb. granulated sugar. Beat up 3 eggs 
in bowl and then stir them in, also lump of softened butter the size 
of an egg; then last of all 2 boxes of cleaned raisins. Work in flour 
until stiff enough to work on board. Knead and let rise, then put in 
bread pans and let rise, then bake. This makes about 5 loaves.— 
Mrs. A. J. Fager. 


DorotHy’s GINGERBREAD.—Heat 1 cup molasses with ¥% cup of 
lard, or butter, or half and half. Whip the white of one egg stiff. 
Stir in the yolk when well mixed, add 1 tablespoonful of sour cream or 
clabber, 1 teaspoontful of soda, 144 eups of flour, with ginger and 
cinnamon to taste, and the hot molasses and shortening. Have two 
hot ple pans ready, fill and bake in a hot oven 15 minutes. Hot oven, 
hot pans and hot molasses add much to the perfection of this, but don’t 
overdo the heat—Nannie B. Tice. 





Sorr GINGERBREAD (Tested and Tried.)— cup white sugar, 1 
cup molasses, 44 cup butter, 2 cups flour, 1 cup thick milk, 2 eggs, 1 
teaspoontul ginger, 14 teaspoonful cloves, 1 teaspoonful cinnamon, 2 
level teaspoontuls soda dissolved in milk. Mix sugar, molasses, spices 
and butter. Then add the soda, milk and flour. Lastly, the eggs, stir- 
ring the mixture as little as possible. Bake in two cake pans.— 
Mrs. Abigail Ziegler. 


Katiz£’s Sucar Biscurr.—2 eupfuls sugar, 3 eggs, scant cupful of 
milk, scant cupful of butter (or part lard), flavor to taste, 3 teaspoon- 
fuls baking powder, flour enough to make a soft dough; roll out.— 
Mrs. Sarah Jauss. 


Poratro Buns.—I pint mashed potatoes, 4% pint water, 2 eggs, 
l4 eup yeast, 1 cup sugar, % cup lard. Beat eggs, lard, sugar and 
potatoes to a still sponge, stir in water and yeast, let rise over night. 
In morning make in rolls and raise light. Bake in hot oven.—WMrs. 
G. S. Stevenson. 


Tea Buns.—2 cupfuls mashed potatoes run through a colander ; 
while warm stir in 1 cupful of sugar, and a cuptul of flour, and a little 
salt. When cool enough add a yeast cake. Let rise over night; in the 
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morning add 14 eupful of butter and 1 or 2 eggs beaten in. Knead 
flour in to make a soft dough that will not stick to the hands. Let rise, 
then make into knots. Let rise again.—Clare B. Sample. 


Tra Murrins.—2 eggs well beaten, 44 cupful white sugar, butter 
size of an egg (melted), 1 eupful sweet milk, 2 teaspoonfuls of baking 
powder, 2 scant euptuls of flour, sifted. Stir well and bake quickly.— 
Anna G. McGranagan. 


Rick Murrins.—Dilute 1 eupful boiled rice with 1 eupful milk, 1 
teaspoonful melted butter, yolks 2 eggs, 114 eupfuls flour, 1 table- 
spoonful sugar, 14% teaspoonful salt, 1 heaping teaspoonful baking 
powder. Fold the beaten whites of eggs in carefully; pour into hot 
gem pans and bake in quick oven. This makes twelve muffins.—Mrs. 
J. S. Stbie. 


GRAHAM GEMS.—2 eggs, beaten without separating, 34 eupful of 
granulated sugar, 1 eupful of thick, sour cream, 1 ecupful of buttermilk 
or thick milk, 1 teaspoontul of salt, 1 teaspoonful of baking soda dis- 
solved in a little boiling water, 3 cupfuls of graham flour. Bake in 
gem pans in a moderate oven.—R. M. Jacobs. 


Tea RusKk.—3 eupfuls flour, 1 ecupful sweet milk, 34 eupful sugar, 
2 heaping tablespoonfuls of butter, melted, 2 eggs beaten very light, 3 
tablespoonfuls baking powder. Method—Beat eggs first, add butter, 
sugar, milk, then flour with powder stirred in. Do not make too stiff 
and they will be nicer.—Mrs. J. EF. Fidler. 


Derpsy’s Biscurr.—When little Miss Mary perched in the wide 
windowsill of that sunny old Baltimore kitchen watching Debby roll 
out biscuit to be eaten with clover honey and delight, neither of them 
dreamed that little Miss Mary’s children, grand children and great- 
grand children would eall for ‘‘Debby’s Biseuit’’ through 80 years— 
and that visitors would carry the recipe to other States. They are 
just plain hot biscuit, but they are—different. They are two stories 
high, with a ‘‘dimple’’—Debby made the dimple with her floured 
finger, just before she penciled the tops with milk. I mix the dough 
with a spatula, and make the dimple with a tapering steel. The main 
points are to have plenty of shortening, make the dough soft enough, 
and bake quickly. Sweet milk and 2 teaspoonfuls of baking powder 
may be substituted for the sour cream and soda with good results, but 
the biscuit will not taste exactly the same. Two cups of flour, meas- 
ured before sifting, one scant teaspoonful of salt sifted with the flour. 
Into this rub one generous tablespoonful of lard. (Debby would say 
‘‘Lard as big as a lump of chalk.’’) Dissolve 14 teaspoonful of soda 
in 1 cup of thick, sour cream. When bubbling and thoroughly dis- 
solved, mix lightly and quickly, to a very soft dough. Roll lightly 
in a sheet, less than 14 inch thick, cut out and set in a slightly warmed 
pan, one biscuit on top of another. Make a deep ‘‘dimple’’ in the 
middle of each, brush the tops with milk; bake in a hot oven 15 or 18 
minutes. Serve hot. This makes about 15 biscuits about 114 inches in 
diameter.—Nannie B. Tice. 


Sopa Biscurrs.—6 eupfuls flour, 1 cupful of lard, 2 teaspoonfuls 
of cream of tartar, 114 teaspoonfuls of soda, 1 tablespoonful of salt, 
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$1.00 opens a Savings Account with us. 
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not too full. Make pretty wet with buttermilk. Bake in a hot oven.— 
Mrs. J. E. Denlinger. 


Hor Biscuirs.—1 quart of flour, 1 teaspoonful of salt, 2 teaspoon- 
fuls of baking powder, 1 tablespoonful of lard or butter, 1 pint of 
sweet milk or water. Sift flour, salt and powder; rub in shortening, 
add milk; forin into smooth dough; flour the board; turn out dough; 
roll out to thickness of 144 ineh; eut with round eutter; brush the top 
of biscuits with milk; bake in good hot oven.—Mrs. C. M. Garrett. 


Berry Murrins.—1 pint flour, 14 teaspoonful of salt, 2 table- 
spoonfuls of melted butter, 2 small teaspoonfuls of baking powder, 
14 eupful of sugar, 1 egg, 1 eupful of milk, 1 eupful of berries. Mix 
as for plain muffins. add berries last, dusting them with a little flour. 
Bake in muffin pans in hot oven.—Mrs. Jacob H. Reiff. 


Rusk.—1 pint of milk, 2 ounces of butter, 1 egg, 34 teacupful of 
yeast or 14 yeast eake, 1 large cupful of sugar. Seald milk into which 
drop the butter; coo] until milk is warm. Add other ingredients and 
flour enough to make into a sponge; set this early in afternoon. 

Knead to a soft dough at bedtime. Early in the morning make 
out into Rusk. Let raise very light. Bake in quick oven. 

This dough makes very good cinnamon buns.—Mrs. Maud Ward. 


Purrs.—2 eupfuls of milk, 1 eupful (heaping) of flour, 2 eggs and 
a pinch of salt; beat well until quite smooth. Bake in well greased 
gem pans in a very hot oven. Make the pan quite hot before putting in 
the batter and fill to the top. Serve with hard sauce as follows: 

Beat 1 cup of pulverized sugar and 14 cup of butter to a cream; 
flavor with orange juice—WMrs. Henry E. Hubley. 


CoRNMEAL Murrins.—1'jeupfuls of flour, 114 eupfuls of eorn- 
meal, 144 cupful of butter, 14 eupful of milk, 2 eggs, 1 eupful of sugar, 
3 teaspoonfuls of baking powder. Mix sugar and eggs together. Mix 
baking powder in with milk.—Miss Catharine C. Keller. 


Popovers.—1 cupful of flour, 14 teaspoonful of salt, 1 eupful of 
milk poured in gradually, 2 eggs, well beaten, add last—Mrs. Monroe 
Phillips. 


Water Biscuit.—1 quart of flour, 1 teaspoonful of salt, 2 table- 
spoonfuls of butter, 3 tablespoonfuls of baking powder. Add water 
enough to make soft dough, roll out and eut into small cakes half an 
inch thick and bake in quick oven.—Mrs. Dipner. 


Cinnamon Roiis.—1 pint of sweet milk, 1 eupful of melted but- 
ter and lard, 1 teaspoonful of salt, 14 cupful of yeast, let stand over 
night; in the morning add 2 eggs and 14 eupful of sugar, roll out, eut 
into shape and sprinkle with butter, sugar and cinnamon; let stand a 
short time, then bake.—Mrs. Laura H. Reiter. 


ParKER House Roris.—2 quarts of flour, 2 tablespoonfuls of 
sugar, 1 teaspoonful of salt, 1 eupful of yeast, 1 large heaping spoonful 
of lard, 1 pint of milk. Boil milk and let cool. Knead up at night 
and through the day as they raise. Bake for tea—Mrs. Bunker. 
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Yinglings Automobile and Carriage Works 


Automobile and Vehicle Painting, Trimming and Repairing 


Automobile Tops Manufactured, Carriage Top 
Manufacturing, Carriage and Auto Tops Recovered, Seat Covers, 
Engine Covers, Dust Boots, Trunk Covers. 


RUBBER TIRING A SPECIALTY 


Cc. & P. Phone Prompt attention given to all work. 


Cor. Lee and South Sts., Hagerstown, Md. 


Gilbert Top and Trimming Co. 


Automobile and Vehicle Trimming of all kinds 


Automobile Tops Manufactured, Carriage Top 
Manufacturing, Carriage and Auto Tops Recovered, Seat Covers, 
Engine Covers, Dust Boots, Trunk Covers. 


Cc. & P. Phone Yingling’s 768-K Prompt attention given to all orders, 


Cor. Lee&South Sts, 2nd Floor, Yingling’s Auto & Carriage Works 
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The Royal Blue Store z 
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“*How fortunate the oyster is! 
The dollars he can scoop; 

And when the Church fair gets him, 
He is never in the soup.”’ 


CLam Soup.—l dozen clams cut into small pieces, 14 dozen of 
potatoes cut into blocks. Boil, with large piece of butter and salt and 
pepper. 

Take 4 hard-boiled eggs, cut in ‘‘tureen.”’ 

Roll 44 dozen water crackers and put with egg. Salt and pepper. 
When stock is done pour in tureen. Can use milk, if you like— 
Auxiliary Member. 


AunT Marcarer’s CLam Soup.—l dozen clams, 1 pint of water, 
1 pint of fresh milk, 2 hard boiled eggs, 1 tablespoonful of butter, 2 of 
browned flour, a sprig of parsley, a pinch of cayenne pepper and salt 
to taste. 

Drain and grind the clams. To the liquid add 1 pint of water, 
boil and skim, then add the ground clams and boil between 5 and 10 
minutes. Mix the browned flour, butter and yolks of the eggs, thin- 
ning the mixture with some of the hot broth. Add it and the parsley 
and seasoning to the broth in the kettle, stirring it well. Boil up once 
or twice then remove from the fire and add the whites of the eggs 
chopped very fine and the milk previously heated. Do not boil the 
soup after the milk has been added or it will curdle. (This will serve 
SiX persons. ) 


Pea Soup.—Soak 34 ecupful of dried peas over night. The next 
morning boil, not using too much water. When tender add a piece of 
butter and 114 pints of rich milk. Break an egg into a bowl and work 
into it a piece of butter the size of a small egg and flour enough to 
make a stiff dough. Place on a well-floured board and roll thin. Cut 
into small squares and drop into boiling soup. Pepper and salt to 
taste. When done, cover and set on back of stove to steam.—Annie M. 


Danner. > 


Mock TurtLe Sour.—t ealf’s head, 1 knuckle veal, 1 bay leaf, 12 
cloves, bunch of pot-herbs, 8 extract of herbs, 2 tablespoonfuls of 
butter, 314 quarts of cold water, 4 tablespoonfuls of flour, 2 hard 
boiled eggs. 14 lemon, salt and pepper to taste. Use a little red pepper. 
Put the head and veal in the kettle and cover with the cold water. Let 
boil slowly until the meat on head and veal is tender. Remove the 
head and veal and when cold eut into slices. Put bones back into 
kettle. add cloves and bay leaf; let simmer for 2 hours. Put the butter 
in a large skillet, add the flour, mix well and stir until a nice brown. 
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A ‘L. _ FOREMAN 


Electric, Gas and Combination Fixtures 
















“i Ce: : I6 €. Central Square, Hagerstown, Mj 
MD. PHONE 177 C. @ P. PHONE 4x 
DAVID HORNER 
..Dealer in... 


FURNITURE, CARPETS, STOVES, Etc. 
Agent Hoosier Kitchen Cabinet 


CASH OR CREDIT 
Opposite Spring Oak 20 W. Franklin Street 


McCammon’'s Market | 
Fruits, Meats, Produce, 





Fish, Oysters and Poultry 


14 N. Potomac Street, Hagerstown, Md. 


MD. PHONE 375 C. & P. PHONE 103-F 


STERLING c& SON 
Milford Haven Brand Salt Water Oysters 


Clams, Fish, Crabs. Crab Meat a Specialty. ¢ 
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Branch Houses: York, Baltimore and Hagerstown 


6 and 8 E. Washington St., Hagerstown, Md. 
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Mix with soup and stir in with meat. Chop hard boiled eggs fine and 
add to the soup.—Jlrs, A. A. Myers. 


Force Meat Bauis.—I1Y% Ibs. of veal, Y lb. of suet chopped fine, 
% eupful of bread crumbs, pepper, salt, ground-cloves, sweet marjo- 
ram, 1 raw egy, fry in butter and lard to a light brown.—MMrs. A. A. 
My rs. 

Burrer Baiis.—l eupful of flour, 4 lb. of butter, very little 
water, roll sinall, boil about 30 minutes, add to soup, and lastly, foree- 
meat balls. If wine, a glassful of Sherry.—Mrs, A. A. Myers. 

CORN Sourv.—Grate 6 ears of green corn. Add 1 pint of milk, 
season With pepper, salt and butter, size of a walnut. Bring to the 
boiling point and serve with soup crackers, 

Mutton Sovur.—bBoil a nice leg of mutton and take the water for 
soup. Add 2 omons chopped fine, 2 potatoes chopped, Y% cupful of 
barley and 2 large tomatoes cut small. Season with pepper and salt. 
Boil 1 hour. Stir often to prevent barley burning. Before removing 
froin the fire add 1 tablespoontul of flour wetted with cold water.— 
Excellent. 

VEGETABLE Sour.—Boil about 3 lbs. of boiling beef 214 hours. 
A piece with marrow bone in it is best. Take 1 pint of sliced potatoes, 
4 pint of sliced onions, 1 quart of cut cabbage, put through a meat 
grinder. Cook 1 hour. 15 minutes before serving add about 1 ecupful 
of boiled rice and 1 can of corn, Season with salt and parsley. Take 
the meat out and strain broth before adding vegetables. 

Rice Sovr.—Put 2 or 3 Ibs. of beef or veal on to boil, cut a 
bunch or two of celery into it; boil 2 hours, then add °4 of a cupful of 
rice, well washed. Season with pepper and salt and boil until the rice 
is thoroughly cooked. 

(‘ONSOMME.—2 Ibs. of lean veal, 2 lbs. of beef, 1 onion, 1 bay 
leaf, 1 stalk of celery, 1 small sized carrot, 2 quarts of cold water, 2 
tablespooufuls of butter. The under part of the round of beef and the 
knuckle of veal are the best for this soup. Cut all the meat into pieces 
about an inch square. Put the butter in the soup kettle and let it 
brown; add to it the meat and stir over the fire about 5 minutes or 
until the meat is nice brown. Now cover the kettle and let it simmer 
for 30 minutes. Then add the water and let simmer for 4 hours. 
Now add the vegetables and bay leaf and simmer 1 hour longer. Strain 
through a sieve and put in a cold place to cool. When cold remove the 
fat and it is ready for use. Return it to the soup kettle, boil up once 
and add salt and pepper and serve.—Tested. 

TOMATO Sour.—l pint of tomatoes, add 1 quart boiling water, 1 
teaspoonful of soda, stir well; when done foaming, add 1 pint of milk, 
with salt and pepper to taste. 1 tablespoonful of butter. If 1 table- 
spoontul of rice and potatoes cut into blocks are added in place of 
water crackers it will be very good.—Mrs. G. S. Stevenson. 

Porato Sour.—Cook 3 ordinary sized potatoes. mashed fine. Pour 
the potato-water back to the mashed potatoes and add 1 quart of boil- 
ing milk. When serving add little soup crackers or broken soda 
crackers with a little butter. 
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Cuestnut Sour.—Use the same as above, only 1% pint of cooked 
and mashed chestnuis imstead of potatoes, but minus the brown shell 
which makes them bitter and ean easily be removed by soaking them 
in boiling water.—.WUrs. Lewis P. Stephens. 


Cuicken Noopie Soup.—l chicken weighing about 4 Ibs., 3 
quarts of cold water, 1 small onion, 1 bay leaf, sprig of parsley. Put 
on to cook over a moderate fire. Skim earefully, Let simmer for 3 
hours, then add noodles and cook for 15 or 20 minutes. Salt and pep- 
per to taste. 


NoopLes For Suup.—2 eggs, a little salt, as much flour as you can 
work into the eggs. Roll thin and dry for 4% hour, then roll up and 
cut into narrow strips.—L, f’. S. 











vw 
7! a Cpe 4s 


# Fishand Oysters 2 


= 





rw 
Rana 
. 











‘Master, I marvel how fishes live in the sea! Why, as men do a’ 
land; the great ones eat up the little ones.’’—PERICLES. 


To Fry I'ise.—Clean well, dry with a soft cloth and season with 
pepper and sult. Then dredge it with flour and dip it in beaten egg, 
then sprinkle with fine bread or cracker crumb. Wheat flour or corn 
meal may be used instead of crumbs, always being careful to cover the 
fish so there are no cracks. Then fry to a golden brown, like dough- 
nuts, in smoking hot fat, or fry on gridiron with thin slices of salt 
pork. 


To Brow Fisu.—Clean fish and either rub it with vinegar or dry 
it and dredge it with flour. Salt and pepper to taste, and if the fish 
is dark and oily it is ready to broil, but salad oil or butter should first 
be spread over dry whitefish. The gridiron should be well greased. 
As the skin burns easily, the flesh side should be cooked first to a 
golden brown, then turn and broil the skin side until it is crisp. To 
turn, take a knife and separate any part that sticks. Then with one 
hand hold a platter over the fish, and with the other turn over the 
gridiron. The fish will then be on the platter and may easily be re- 
turned to the gridiron without breaking. When done spread a little 
butter over it and place in the oven a moment to let soak in. Serve 
with any good fish sauce. 


Bakep Wuire Fisu or Saap.—Clean fish; let stand in salt water 
one hour. Dress with the following: Soften stale bread in water and 
drain dry, cut into pieccs a small onion, fry in butter, add to the bread 
2 ounces of butter. Salt, pepper, a little parsley or sage, heat them 
together then add the yolks of 2 beaten eggs; fill the fish rather full 
Sew up, rub the fish slightly with butter, cover the bottom of a baking 
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pan with hot water. place the fish in it standing back upward, serve 
with the following dressing: Reduce the yolks of 2 hard boiled eggs 
to a smooth paste with 2 tablespoonfuls of salad oil. Stir in  tea- 
spoonful of Mnelish mustard; add vinegar to taste. 


Fisn (ines —Take remnants of cold fish, pull them to pieces, re- 
moving all bones and thoroughly mix with them a little butter and 
some mashed potatoes. Season with pepper and salt to taste. Some 
use a pinch of eayenue pepper. Form the mixture into cakes and fry 
in smoking hoi tat. This method is good for codfish cakes.—Mrs. Clara 
Lewis. 


Steamiy Oysrers.—Lay some oysters in the shell in some air- 
tight vessel. placing the upper shell downward so the liquid will not 
run out when they are open. Set them on over a pot of boiling water 
(where they will get the steam), and boil hard for 20 minutes; if the 
oysters are open they are done; if not, steam till they do open. Serve 
at once and eat hot, with salt and a bit of butter. Or, wash and dry 
1 quart of selected oysters. put in pan, and place in steamer over boil- 
ing water, cover and steam till oysters are plump and edges ruffled. 
Place in heated dish with butter, pepper and salt and serve. 


Mock Tereavix.—Heart and hghts of calf boiled until tender, 
then eut in very small pieces. Add cayenne, salt and a small spoonful 
of mustard. 2 hard boiled eggs chopped fine, and a good sized lump 
of butter. Just before serving add a little flour, a well beaten egg 
and Sherry to taste —WVrs. Harry E. Hubley. 


OysTErs IN RamMEKINS.—1 pint of oysters, 4% cup of melted but- 
ter, salt, pepper. Method—Mix bread or cracker crumbs with melted 
butter, place a layer of this in bottom of ramekin, cover with oysters, 
season. Then add 2 tablespoontuls of white sauce, sprinkle crumbs on 
top. Bake 70) minutes in hot oven.—Mrs. H. L. Caruthers. 


ScaLtorep Oystrrers.—About a pint of cracker crumbs, butter a 
deep earthen or agate dish, put im a layer of the crumbs, wet with 
oyster Liquid, next a layer of oysters, sprinkle with salt and pepper and 
lay small pieces of butter over the top, then another layer and so on 
till the dish is full, the top layer to be cracker crumbs. Beat well an 
egg in a cupful of milk and pour over it all, cover dish and bake in a 
good oven for 30 or 40 minutes, when done take off cover and brown. 


DeviLep OysTeRs.—25 oysters, chopped; 4 hard-boiled eggs, chop- 
ped; pinch of sweet marjoram and parsley, salt, black and red pepper 
to taste, 1 cuptul of bread crumbs fried brown in butter. Mix well and 
fill oysier shell. Pad with egg and sprinkle with cracker meal or 
eee crumbs. Fry in hot lard to a delicate brown.—Mrs. Florence 

uttle. 


VeaL Oysters.—Cut a veal steak into pieces the size of an oyster, 
have a seasoning of pepper and salt and a little mace mixed. Rub 
some over each piece, dip in egg then in eracker dust and fry as you do 
oysters. They both look and taste like oysters—NUary Decker. 
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A. K. COFFMAN 
Funeral Director 


C. & P. Phone 744 Md. Phone 118-D 








31 W. Franklin St., Hagerstown, Md 


DEAR MADAM: 

I beg to announce that the latest Models, Fashions and Fabrics for the 
coming Spring and Summer Season, i914 have arrived and await your kin 
inspection. 

The superior stvle, workmanship and finish of my garments are to 
well known to be further mentioned. Nevertheless there is one thing | 
wish to emphasize above all: the main principle upon which my business 
has been build, the satisfaction of my patrons. I mean to hold your trade, 
not merley to get itand I know I can achieve this end only ifI please you. 
Your early call will be fully appreciated. Yours respectfully, 


HARRY F. ZIEGLER 


LALIES’ TAILOR 
Phone 179-R 64 E. Washington Street 


HOWARD FRIDINGER 
CONTRACTOR 
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Heating and Plumbing 
C. & P. Phone 83-F 


19 N. Mulberry St., Hagerstown, Md. 
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Oyster Parris —Drain the liquid from 1 quart of oysters and 
remove all pieces of shell. To make the cream, take 1 quart of rich 
milk (part eream is best), 4 tablespoontuls of flour and 2 heaping 
tablespoonfuls of butter. Heat the milk in a double boiler until it 
boils, put in the butter and rub the flour smooth in a little cold milk 
and stir into the hot milk for thickening. When of the consistency of 
crea remove to the back of the stove. Place the oysters in a stew- 
pan and heat through or until they become plump, salt to taste and 
pepper with white pepper. Pour the hot cream over the hot oysters 
and serve in patty shells made of puff paste—Very fine. 


CreaMep Oysrexs.—To 1 pint of cream and milk add 1 pint of 
ovsters. Let cook until oysters come to top, then lift them out. Thick- 
en the liquid with flour creamed. Replace the oysters. Season with 
salt and pepper and serve on dry toast.—.l/rs. Agnes Shireman. q 


Friep Oystrurs.—Drain carefully, remove all bits of shell, and 
sprinkle with pepper and salt, and set in a cool place for 10 or 15 
munutes. Then, if oysters are small, pour them into a pan of crackers 
rolled fine, add the liquid, mix well, and let stand 5 minutes, add a 
little salt and pepper, mold into small cakes with 2 or 3 oysters in 
each, roll in dry crackers until well encrusted, and fry in hot lard or 
butter, or beef drippings. Serve hot in a covered dish. * 


Or, dip the oysters in the yolk of eggs, well seasoned and beaten, 
then in corn meal with a little baking powder mixed with it, and fry in 
hot lard like doughnuts; or if you have a frying basket, place them on 
that and drop it in the hot lard. Test the heat as for doughnuts. 


Or, drain thoroughly, put in a hot frying pan, turn so as to brown 
on both sides. They cook in this way in a few moments, and the 
peculiar flavor of the oysters is preserved. Serve on a hot covered 
dish with butter, pepper and salt, or add a litte cream just before 
serving, and serve on toast; or take 2 parts rolled crackers or 1 part 
corn meal, mix well, roll the oysters in it, and fry in equal parts butter 


and lard. Season with salt and pepper. 5 
Oyster Frivrers.—Drain off liquid, boil, skim, and to a eupful 


add a cupful of milk, 2 or 3 eggs, salt and pepper, and flour enough to 
make a rather thick batter. Have hot lard or beef drippings ready in a 
kettle; drop the batter into it with a large spoon, taking up one oyster 
for each spoonful. The oyster must be large and plump. 


Oyster Piz.—Line a deep pan with pie crust, pour in 35 oysters, 
season with butter, salt and pepper. Add 2 hard boiled eggs cut fine, 
sprinkle well with flour. Fill pan two-thirds full of water. Cover with 
erust with a hole in the top for the steam to escape. Buke 30 minutes 
or until a nice brown.—Mrs. Chester Anderson. 


PaNnNED Oystriers.—Cut stale bread in thin slices, -then round 
them, removing all crust. Make them to fit patty pans; toast them, 
butter, and place in pans. Moisten with 3 or 4 teaspoonfuls of oyster 
liquid ; then place on the toast a layer of oysters, sprinkle with pepper, 
and put on top a smal! piece of butter; place pans in a baking pan and © 
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put im the oven, coverme with a tin lid, or, if not large enough, an- 
other pan to keep im the steam and flavor; have a quick oven, and 
when cooked 7 or S munutes, until ‘‘ruffled,’” remove cover and 
sprinkle with salt; replace cover and cook 1 minute longer. Serve in 
the patty pans. This is delicious. 


OYSTERS AND Macanont.—Boil macaroni in salt water 20 minutes, 
after whieh drain through a colander. Take a deep earthen dish 
or tin, put in alternate layers of oysters and macaroni, sprinkle the 
layers with cheese, bake until brown.— Della Briggs. 


CLam CHowprer.—NSoup bone, boiled well. Strain the broth and 
use none of the beef. 1 Ib. of lean pork chopped fine, 30 clams chop- 
ped fine, 1 quart of tomatoes, 3 or 4 onions, 1 carrot, 2 or 3 stalks of 
celery or seed, a little parsley and potatoes.—/da E. Coz. 





Friep SaimMon Cakes.—To 1 ecanful of pink salmon take two 
small eggs or 1 large egg, beaten light, 10 water crackers rolled fine, 
salt and pepper to taste. Add milk to moisten, make in eakes, dust 
with flour and fry in hot lard till brown.—JWrs. G. 8S. Stevenson. 





It is the bounty of nature that we lve; 
But of philosophy that we live well. 


ACCOMPANIMENTS FoR Fow..—With boiled fowls, bread sauce, 
onion sauce, lemon sauce, cranberry sauce, jellies and cream sauce. 
With roast turkey, cranberry sauce, currant jelly. With ducks, eu- 
eumber sauce, currant jelly or cranberry sauce. 


Roast Duck, TAME or WiLp.—Cut the neck close to the back, 
beat the breast-bone flat, tie the wings and legs, stuff with the follow- 
ing: 3 pints of bread erumbs, 6 ounees of butter, 1 chopped onion, tea- 
spoonful of sage, pepper and salt to taste. Do not stuff very full. Sew 
up the openings to keep the flavor in, place in pan, with a little water, 
and baste frequently with salt and water; turn often so that the sides 
and baek may be nicely browned. When nearly done baste with butter 
and a little flour. These directions will apply to tame geese as well 
as ducks. Serve very hot, with currant jelly or apple sauce and green 
peas. 


Roast TurKEY WitrH CnHestnuts.—Boil 2 quarts of chestnuts, 
hull and peel off, then mash. Take 3 pints of them and add salt and 
stuff turkey. Lard the breast with a strip of salt pork. Place in a 
‘quick oven and cook 15 minutes to every pound. Baste frequently. 
When done remove turkey and add remaining chestnuts to the broth 
for your gravy. 
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A Deticious Way oF PrerarinG Squass or any wild game is the 
French way. Into an iron boiler put 2 tablespoonfuls of lard. Roll 
your squabs (or large game in pieces) in flour, when the lard is hot 
put your meat in and keep turning constantly till a good brown. Put 
enough hot water on to keep from burning, add pepper, salt and an 
onion and let simmer till done—Vrs. Geo. K. Daubert. 


Bakep Rasnit.—Skin the rabbit and let it be well washed, then 
soak it an hour or two in water and if old, lard it, which will make it 
tender. Give a large. relishing, stuffing and then sew it up. Baste 
it well with milk until half done and afterwards with butter. Serve 
with currant jelly. For the stuffing use the liver, some fat pork, 
herbs. salt and pepper, small onion, some bread crumbs and an egg to 
bind it all. Roast about 2 hours. 


Browep CHickeN OR Quam.—Cut a chicken open on the back, 
lay on the meat board and pound until it will lie flat, place on broiler 
and broil until a nice brown, but do not burn. It will take 20 or 30 
minutes to cook thoroughly, and it will cook much better to cover with 
a pie tin held down with a weight, so that all parts of the chicken may 
lie elose to the broiler. While the chicken is broiling put the liver, 
gizzard and heart in a stew pan and boil in a pint of water until ten- 
der, chop fine and add flour, butter, pepper, salt and stir a cupful of 
sweet cream to the water in which they were boiled; when the chicken 
is done, dip in this gravy while hot. lay it back on the broiler a minute, 
put it in the gravy and let boil for half a minute, and send to the table 
hot. Cook quails in the same way. 


Caickrn Pre —Cut chicken into small pieces, boil until tender. 
thicken with flour. butter and a little sweet milk. Put this in a deep 
baking pan. Make a very rich biscuit dough, cut into squares and lay 
on top of chicken and gravy in pan and bake until a nice brown.— 
Bessie Bowers. 


CutckeN With Tomators—Fry the chicken a light brown. Put 
it into a hot dish. Pour into the pan in which the chicken was fried 
1 pint of boiling water, 14 ounce chopped fine, with a sprig of parsley, 
2 tomatoes, 14 tablespoonful of butter and 14 tablespoonful of flour. 
Let it stew 15 minutes, turn it upon the chicken and serve.—Mrs. Alice 
Shireman. 


Cuickren JELLY.—Cut the fowl as for fricasse, boil until tender; 
take out chicken and cut into small pieces, then to the broth add pep- 
per, salt and any additional seasoning to taste. Dissolve 14 ounce of 
gelatine and stir it with the broth. Add the chicken and pour into a 
— When cold eut in slices; arrange on platter—Gertrude Herr 

eman. 


Devitep Cricken.—2 eupfuls of finely chopped cooked chicken, 
2 tablespoonfuls of chopped parsley, 2 tablespoonfuls of bread crumbs, 
Y% cupful of cream, 2 tablespoonfuls of butter, 3 drops of onion ex- 
tract, 2 hard boiled eggs, salt and pepper to taste. 
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Melt the butter, add the bread erumbs, chicken and eream; stir 
until the mixture is heated. Add the egy, the yolks and whites pressed 
through a sieve, the parsley and seasoning. Mix well; take from the 
fire, put in shells or individual souffle dishes, cover with greased bread 
crumbs and brown in quick oven, Curry powder, paprica, and other 
seasonings may be added at will. 


Cincken A La Terravin.—l pint of finely chopped cooked chick- 
en, 1 tablespoontful of chopped parsley, 3 tablespoonfuls of butter, 3 
hard boiled eggs, 1 tablespoonful of flour, 1 eupful of cream. Salt and 
pepper to taste. Melt the butter, add the flour, stir until blended; add 
the chicken and the eream. Stand over hot water or in the double 
boiler, and when the mixture is thoroughly heated add the yolks of the 
eggs put throug a press and rubbed smooth with a little of the cream. 
Add the whites ¢hopped fine, and let the mixture come to boiling point. 
Season and serve.—/csse Brown. 


CreaMep Crickren.—2 ecupfuls of chopped cooked chicken, 2 
tablespoonfuls of flour, 1 eupful of cream, 1 tablespoonful of chopped 
parsicy, 2 tablespoonfuls of butter, 1 eupful of milk, yolk of 1 egg, 
sali and pepper to taste. Melt the butter, add the flour and stir 
until smooth. Add the milk and cream; stir until it begins to thicken, 
turn into a double boiler and add the chicken. When thoroughly 
heated, add the yolk of the egg and parsley. Mix, season to taste, 
and serve on toast or in a potato border.—Mrs. B. F. Trout. 
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4 Meats Ae ast 


“Variety 's the spice of life, 
That gives rt all its flavor; 

So, likewise, must the felicitous wife 
Give to her sweetmeats savor.”’ 











ACCOMPANIMENTS.—With roast beef, tomato sauce, grated horse- 
radish, mustard, cranberry sauce, pickles. With roast pork, apple 
sauce and er, anberry sauce. With roast veal, tomato sauce, mushroom 
sauce, onion sauce or lemon sauce. With roast mutton, currant jelly, 
caper sauce, bread sauce, onion sauce. With roast lamb, mint sauce, 
green peus. 


Liver Baris.—Ahout 2 lbs. of calf’s liver, chopped very fine, 1 
large onion, chopped into the liver, 4% loaf stale bread soaked in water, 
2 eggs, a little marjoram, a little salt and pe pper, a little flour. 

Squeeze the water out of the bread, mix in the eggs, liver and 
onion, seasoning and using sufficient flour to make the mixture hold 
together when dropped from spoon into boiling salted water. When 
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the balls come to the top of the water they are done; pour melted but- 
ter over them after they are in the dish to be served—WMrs. C. 8. 
Brencman. 


CxHoprep Beer SteAK.—Chop 1 |b. of uncooked lean beef, add to 
it the yolk of 1 egg, 1 tablespoontul of chopped parsley, 1 tablespoon- 
ful of melted butter, 2 tablespoonfuls of stale bread crumbs, 1 tea- 
spoonful of salt, 1, teaspoonful of pepper. Max all together, form 
into a roll; wrap in greased paper and bake in quick oven for 30 
minutes. When done serve on a hot platter with brown sauce poured 
over it.—Florence R. Moore. 


Trish Stew.—‘ Faith an if ye’ll take a plenty av wurruk, an a 
hunk av elbow grace, an’ a bit ov a joke, or a little jiggin’ or a knock 
at the bones, av an avenin’ fer flavor, ye’ll have a combination that’ll 
stand by ye ivery day in the wake.’’ 


Brown Beer Srew.—Cut '% lb. of boiling beef into small pieces. 
Melt some of the fat in a pan, brown in it % of the meat. Put the 
rest of the meat into a kettle with 1 pint of cold water, heat it slowly, 
when boiling transfer browned meat to kettle. Put into your pan of 
fat 2 tablespoonfuls of flour and brown, then add 1 pint of boiling 
water and stir until thick, then strain into your kettle of meat. Add 1 
cupful of diced carrots, 6 good-sized potatoes cut into halves; season 
well with salt and pepper. Boil until tender. This is just as good 
made without the carrots—MVrs. Wm, Spong. 


Breer Loar.—21% lbs. of round steak, 1 eupful of lean pork put 
through a meat grinder, 1 eupful of eracker crumbs, 1 large cupful of 
sweet milk, 1 egg beaten light, add 1 teaspoonful of salt, 1 teaspoonful 
of ground sage, 1 teaspoonful of black pepper, butter 14 the size of an 
egg. Mix all together. put in a pan and add enough boiling water to 
cover the loaf. Put in hot oven and bake 114 hours, then remove 
cover and brown for 15 minutes. Put on platter and make dressing.— 
Mrs. J. C. Morrell. 


Deviten VeAL.—2 eupfuls of chopped veal, 2 cupfuls of bread 
crumbs. 2 or 3 hard boiled eggs chopped fine, butter the size of an egg. 
Season with nutmeg, cayenne pepper and salt, 2 cupfuls of milk and 
eream. Mix all together and when heated thoroughly put in a pud- 
ding dish and bake a light brown.—WVrs. Frank R. Letb., 


Cousin Bew’s Meat Pie—Take any left-over meat or ehicken 
(cooked), cut in small pieces, add a little chopped onion and parsley, 
cover with gravy or meat stock and if not very rich add a lump of but- 
ter and season to taste with salt and pepper. Put in a baking dish and 
when boiling hot add 2 hard boiled eggs chopped fine. and cover the 
top of the dish with very small biscuit made over any baking powder 
recipe; put in oven and bake until biscuits are done, though it re- 
quires a considerable amount of broth as biscuits absorb it—Marjorie 
S. Rutherford. 
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Sweet Breaps—Put sweet breads into cold water about 1 hour, 
then put on to boil in salted water, let simmer 14 hour, put into cold 
water then remove all skin and veins. Let them get cold and solid; 
eut into slices * of an inch wide, dip in beaten egg and bread crumbs 
and fry in deep, boiling lard same as oysters, serve at once; put sweet 
breads in centre of platter and pour canned peas around them.—WMrs. 
C. 8. Snyder. 


Bakep CaF Hrap.—Boil a head as for soup but in less water un- 
til tender, cut from bones. chop fine, add herbs, salt and pepper to 
taste, put in dish. add sufficient broth in which the head was boiled to 
moisten the mixture, spread bread crumbs Over the top and coat all 
over with a well beaten egg. We generally add a few oysters. Bake 
one-half hour.—Vrs. J. E. R. 


CASSEROLE OF BrrrsTEAK.—2 Ibs, of round steak, 4% cupful of 
flour, 1 teaspoonful of salt, 14 teaspoonful of pepper, 2 tablespoonfuls 
of butter, 1 pint water, 14 pint of milk. Cut steak at least one-inch 
thick. Melt the butter in a frying pan, dredge the meat with flour, to 
which the salt and pepper have been added, and brown quickly on both 
sides. Reinove the meat to a casserole dish, or any baking pan with a 
well-fitting cover and brown the remaining flour in the butter left in 
the pan. Add the water and milk, let come to a boil, then pour over 
the meat and cook for 2 hours in a slow oven. All water may be used 
if no milk is at hand. If the flavor of onion is liked, cook onion till 
vellow in butter before meat is browned; carrot or tomato may be 
added if desired. Cooked in this way the toughest steak will become 
tender and delicious.—Mrs. M. Smith. 


VeaL Wita Sour Sauce.—Take a rump of veal and pot roast it 
and cook down until brown. Salt and pepper to taste. Pour in a 
teacupful of vinegar, tablespoonful of sugar and an onion minced fine, 
14, pint hot water. Cook until tender. When ready to serve take up 
on platter and pour sauce over.—Mrs. Agnes Smith. 


Pot Roast.—Buy 4 or 5 lbs. of rump roast. Have 2 or 3 table- 
spoonfuls lard hot in an iron kettle. Place your roast in this, turn 
often until browned all over, which will take about 15 minutes. Pour 
boiling water on the meat until covered, salt and pepper, place on back 
of stove until slowly done. Thicken the broth and you will have a 
rich gravy and also a tender roast.—/Vrs. Jacob Royer. 


To Bow, a Ham.—If very hard and salty, soak over night; other- 
wise ] hour is sufficient. Serape and wash well and put on to cook 
in cold water to cover, adding 1 cupful of vinegar and 14 cupful of 
syrup. After it has come to a boil it must just simmer for 5 hours. 
When half-done add 2 bay leaves and 12 cloves. Let it cool over 
night in the water it was boiled in. In the morning remove it, skim, 
place in a dripping pan and bake for an hour. 


Brrr JELLY.—Take one pound of round steak, free from fat, 
eut into small pieces, and put into a wide mouthed bottle (or what 
is better, an earthen jar). Barely cover the meat with cold water, 
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juice, thus obtuined, two wine glasses of best sherry wine, the e 
of one lemon and a quarter of a box of gelatine or enough to set the 
jelly ; pour into very small cups or moulds and turn out into a saucer 
when ready to serve. A very delightful and nutritious jelly for in- 
valids—Bessie T, Maugans. 


set the jar into a kettle of water and let it boil one hour; add “ie 
+ 


Sturrep Beersrrak.—Crumb some bread fine, put a piece of but- 
ter in a pan on the stove, cut fine a bunch of celery, put it into the 
butter and let it cook a few minutes, put in the bread crumbs, season 
to taste; add a little water; take a round steak, spread the stuffing on 
it and roll up and tie, put in a pan, put a lump of butter, add water, 
pepper and salt and bake 1 hour and a half, basting often. 


Lame Cuors With Peas.—Put a tablespoonful each of butter and 
lard in your frying pan, Roll lamb chops in flour, season with salt and 
pepper and fry slowly until of a nice brown. At the same time cook 
peas and place in the centre of chop dish and place chops around them. 
Serve a chop with a spoonful of peas on top.—WMrs. J. F. Snyder. 
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**Hunger is the best sauce.”’ 


A great variety of excellent sauces used with meats, poultry or 
fish are made by adding different herbs to sweet, pleasant-tasted melted 
butter. Birds need parsley, as does venison, while rabbit is much im- 
proved by the addition of a little onion. 


ParSLEY Sauce.—Wash parsley in cold water. Throw for a min- 
ute into boiling water, then cut very fine. Allow 2 tablespoonfuls of 
minced parsley to 4% pint drawn butter. Serve with boiled fish. 


BorpDEAUX Sauce.—1 quart of green tomatoes cut fine, 2 quarts of 
cabbage cut fine, 1 large onion, 6 red peppers, two-thirds tablespoonful 
of tumeric powder, 4 tablespoonful of whole allspice, 1 cupful of 
green celery, 34 tablespoonful of whole mustard, 1 heaped cupful of 
sugar, 2 even tablespoonfuls of salt, 1 quart of vinegar. Boil all to- 
gether for 20 minutes.—Mrs. Geo. W. Maller. 


Mint Sauce.—Wash and chop very fine young spearmint leaves. 
To 3 tablespoonfuls of chopped mint add 2 of sugar. Mix and let 
stand a few minutes, then pour over 1 cupful of good vinegar. The 
sauce should be made some time before it is used. Serve with roast 


on “i 
: CounTY HospiTaL ‘‘ Bengpyp’ 
WasHINGTON “3 a as Coop | 


ee 
ont al 


eT ‘. Arlington Drug C. : 


verything in the Drug lin 





For ¢ 


dae 


s, W. Corner Antietam and Mul}, 
ry y 


a ees. 
Ww. W. McCAULEY 


nsurance, Loans and Bonds 


ss — 
SO 217 ee 2a er 
' \ 


Real Estate, I 


FLOYD F. GAVER, 


Sales Agent. 








C. & P.35R. Peoples National Bank By, 


Is your Stationery just what you think it should be? Better have it right, Up 


BLUE RIDGE BOND 


tory? Be sure about 


— ee ae 
a ow ae eee ee 
- 2 —- Le 


Are your Blank Books satisfac 
it by having them made of ay a 
BLUE RIDGE LINEN LEDGER 

Any Printer or Blank Book Manufacturer can supply your wants. 
HAGERSTOWN, 


Antietam Paper Co. Inc. © maryzano. 


People’s Auction Roo 


} 

| 

| J. Z. MILLER, Prop. 

| seaiianennelll | 

Stoves, Furniture, Rugs, Carpets, Bc. 
Bought and Sold Auctions Weekly } 


38 South J I 
onathan Street, Hagerstow™ Md. 


} 


- -_ 
ee 







If you spend 
go ey where you get it, you will be able get it val 
pend it. Patronize the Advertisers. 


Wasnincron County Hospirau ‘‘Benerir’’ Cook Book. 55 


——— or — — ets” — ——— —_— —_-_—— 





CeLery Sauce.—Cut celery into blocks and cook until tender im 
very little water. Into 1 pint of cream stir 2 tablespoonfuls of 
(moistened with a little of the cream), 1 tablespoonful of butter, 
celery, salt and pepper to taste. Bring all to the boiling point. Serve 
hot with croquettes or meats. 






Fish Sauck.—2 eggs, 1 teaspoonful of ground mustard, 14 tea- 
eupful of sugar, 1 cupful of vinegar. Let cook and pour over chopped 
eucumbers. 


Horst: Rapisn Sauce.—2 teaspoontuls of made mustard, 2 tea- 
spoonfuls of white sugar, 4% teaspoonful of salt and a gill of vinegar; 
mix and pour over grated horse radish. Excellent with beet.—Mrs. 
James Leiser. 


TARTARE SAUCE.—T'o 1 eupful of mayonnaise dressing add 1 tea- 
spoonful each of finely chopped olives, parsley and cucumber pickles 
or use olives and parsley with mixed pickles. This sauce is served 
cold and is excellent with fish in any style—Mr. L. Krause. 
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** Walt please you, taste of what is here.’’ 


TIME TABLE FOR COOKING VEGETABLES.—Young peas, green corn, 
asparugus, spinach, Brussels sprouts—15 to 20 minutes. Rice, pota- 
toes, macaroni, summer squash, celery, cauliflower, young cabbage—20 
to 30 minutes. Young turnips, young beets, young earrots, young 
parsnips, tomatoes, baked potatoes sweet potatoes, onions—30 to 45 
minutes. String beans, oyster plant, winter squash—1 hour. 


SQuASH.—Summer squash. By pressing the nail through the skin 
one can tell if it is young and tender. If young, boil whole without 
peeling and removing the seed, or cut across in thick slices. Use as 
little water as possible and cook until tender. Drain thoroughly, 
mash and set back to dry out remaining moisture, stirring occasionally, 
then season with butter, salt, pepper and a little cream. If old squash 
are used cut into pieces, remove seed and treat as above. Hubbard 
squash and sweet potatoes may be cooked in the same manner. 


Ricep Poraro.—Have a flat dish and the collander hot. With a 
spoon rub mashed potatoes through the collander on to the hot dish. 
Be careful that the collander does not touch the dish. When all have 
been pressed through, place in the oven a few minutes. 


Guazep Sweet Potarors.—Boil the potatoes and slice them 
lengthwise. Cover the bottom of a baking dish, season with salt, pep- 
per, butter and sugar, put in another layer and season, so continuing 
until the dish is full. Add a little water and bake until brown.— 
C. M. K. 
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Corn Ponr.—2 cupfuls of cornmeal, 2 cupfuls of flour, 2 cupfuls 
of sweet milk, 2 eggs, ¥2 cupful of butter, 14 cupful of sugar, 3 heaping 
teaspoonfuls of baking powder. Bake 20 minutes in hot oven.— 
Martha E. Marton. 


GREEN Corn Pie—lLine a deep pie pan with rich pie crust, fill it 
with tender green corn, grate 2 hard boiled eggs and 3 tablespoonfuls 
of cracker crumbs over it, add cream or milk to moisten, not too much, 
if the corn is juicy; season with a generous lump of butter, salt and 
pepper to taste; cover with a top crust like an oyster pie. This is 
excellent if the corn is young and tender. Cannot be made with tough 
corn.—Carrie Sees. 





CorN OMELETTE.—Grate 2 ears of green sweet corn, 3 eggs, 1 
tablespoonful of flour, medium cupful of water, salt and pepper to 
taste. Beat eggs separately, then add grated corn to yolks, flour and 
water and beat all thoroughly, adding beaten whites last. Butter a 
skillet and heat slightly. Put in the batter and stand on top of stove 
until it sets. Transter to a pretty hot oven and when brown turn out 
on a hot platter —Mrs. Herman P. Muller. 


Porato Purrs.—3 ounces of flour, 3 ounces of sugar, 3 well-boiled 
potatoes, a piece of butter the size of a nutmeg, 2 eggs, a little grated 
nutmeg. Boil and mash 3 mealy potatoes; mix them with 3 ounces of 
sugar, 3 ounces of flour, a little grated nutmeg, a small piece of butter 
and 2 well-beaten eggs. Make them into cakes, fry a nice brown, and 
serve them with white sauce. 


STUFFED TomMaTors.—Choose large tomatoes; cut off stem ends 
and take out centers; fill with stuffing, lay on baking pan and bake in 
hot oven 30 minutes. Stuffing—1l cupful dry bread crumbs, one-third 
teaspoonful salt, dash pepper, onion and parsley to taste, 1 egg, 2 
tablespoonfuls of melted butter; mix well. 


Frigp Ricz.—Put 1 eupful of rice on to cook with 1 quart of water 
and a little salt. When nearly dry pour into a pan. Next morning 
slice down like mush, dip in beaten egg, then in rolled crackers. Fry 
brown in butter.—Mrs. Koch. 


CrEAMED BeEers.—Boil till tender and cut fine into a saucepan. 
Season with salt, pepper, butter, a little cream and flour for the thick- 
ening. Vinegar ean be added at the table if desired.—_S. C. W. 


CREAMED SPINACH.—Chop it fine, add salt, pepper and a lttle nut- 
meg. Put it in a frying pan with a lump of butter. Make a smooth 
paste of a teaspoonful of flour in milk. Add spinach and beat it all 
up with a fork.—Tested. 





CREAMED TURNIPS.—Cut into small square pieces, cook till tender 
in a little salt and water, season with butter, pepper and a cupful of 
thick sweet cream, or make a thickening of 1 eupful of rich milk and 
a small spoon of flour.—Mrs. Metzgar. 
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Corn Patties.—To 1 quart of corn cut from the cob, add 3 well 
beaten egus. 1 heaping tablespoonful of flour, 1 heaping tablespoonful 
of sugar, 1 teaspoontul of salt. Drop by spoonfuls into hot butter and 
fry brown.—Tested. 


Asrakacus.—Put 2 bunches of asparagus in a saucepan of boiling 
water. Place over the fire until done. Take up, drain, arrange on 
slices of buttered toast, pour over melted butter.—Tested. 





Pansnirp Purrs.—2 eggs, well beaten, 1 pint of sweet milk, 1 pint 
of flour, 2 teaspoonfuls of baking powder, pinch of salt, 1 pint of 
masher boiled parsnips. Stir all together very lightly and fry a light 
brown in boiling lard.—Mrs. Charles Braun. 


Scattoren Porators.—Butter a baking dish. Pare potatoes and 
slice thin. Put in a dish a layer of potatoes, sprinkle with salt, pepper, 
a littl: butter, then another layer of potatoes, until dish is nearly full. 
Then fill with milk. Bake 149 hours.—Mrs. R. K. Bowen. 


BrowNep Parsnips.—Serape and parboil parsnips, take up and 
slice, put into a pan with some melted butter, season with salt, pepper 
and suvir. Set in a very hot oven until brown. 


Frith Tomatrors.—Take smooth tomatoes, wash, cut in thick 
slices. roil in flour, salt and pepper and fry in butter and lard. When 
done lilt, put 1 spoonful of flour in pan, stir and cook, then add sweet 
milk ts make gravy. Serve hot. 


Baktp Ego PLant.—Cut off the top of the egg plant. Keep this 
fora lid. Take out the centre containing the seeds and leave a thick 
edge all round. Make a filling of bread and butter, with salt and pep- 
per to taste, also a small onion if desired. Fill the egg plant; tie on 
the lid and bake in the oven until tender.—Jrs, Albert M. Herr. 


Bakkp TomMatTors.—Put a layer of tomatoes in a baking pan, 
sprinkle over a little salt, pepper and onion-juice, a layer of tomatoes 
and seasoning until pan is filled. Bake 1 hour, then pour over a cup 
of cream, return to oven and bake another hour. Just before serving 
cover the tomatoes with fine bread crumbs browned in butter.—Pauline 
Bachman. 


Saver Kraut.—Take 2 quarts of sauer kraut, a small head of 
raw cabbage, cut down and put in the sauer kraut. You can take as 
much meat as you like, but take half beef, such as a piece of flank; 
spareribs and a piece of flank make it tine. It gives it such a fine 
flavor. (It takes the roughness away from it; some people cannot eat 
it on that account. It seems to sour the old way of cooking.)—WMrs. 
E. Deverter. 


LYONNAISE Porators.—Heat 1 tablespoonful of butter in a frying 
pan, add 1 tablespoonful of chopped onions; when pale brown add 1 
pint diced boiled potatoes, seasoned ; shake till butter is absorbed, fry 
until potatoes are golden brown, add 1 tablespoonful of chopped 
parsley and serve.—N. C. L. T. 
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Ea Puant.—Pare and slice into about 14-inch slices, salt each 
slice and pile on each other, letting them stand (without any water) 
about 14, hour. Then roll each in bread crumbs, rolled crackers or 
eornmesdl and fry in very hot butter and lard until brown and tender. 


—Mrs. Alice Mack. 
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A salad 1s a piquant sauce; 
Take wit wr human lowes, 
Its added zest and colormg 

A company revwes. 


MAYONNAISE DrEssinG.—Yolk of 3 eggs 1 seant tablespoonful of 
mustard, 1 heaping tablespoonful of sugar, 114 teaspoonfuls of salt, 
pinch of red pepper, mix well—add alternately 1 pint of olive oil, 14 
cupful of vinegar, lastly add juice of 14 of lemon. When finished beat 
in the beaten whites of eggs.—Mrs. Claude Shankweiler. 


MAYONNAISE FOR BLuE Monpay Sauap.—‘Cut up some lively 
capers, add to them a sauce made of the milk of human kindness, 
thicken with peace oil and spiced to taste. 

When using this Mayonnaise, always serve some fresh peals of 
laughter with the salad. 

If you find it impossible to obtain the fresh peals, use some that 
you have sun-dried for emergencies. ’’ 


SHRIMP SaLap.—1 ean of shrimps. Wash and cut into halves. 
Make a dressing of 2 eggs, white beaten first then yolks added, 1 
tablespoonful of salad oil added slowly, 1 teaspoonful of salt and pep- 
per, 14 eupful of vinegar, little mustard. Stir all together on stove 
until it thickens. When cool pour over shrimps. Add celery or chop- 
ped lettuce.—Mrs. E. Wallenbecker. 


Nur Satap.—Mix together 1 pint of shredded lettuce and 1 pint 
of shredded celery with 2 cups of chopped nuts. Dress with a little 
mayonnaise. Arrange in fresh lettuce and garnish with more mayon- 
naise.—Mrs. A. Herman. 


Prprer Hasy.—2 dozen sweet green peppers, 2 dozen sweet red 
peppers, 2 large Spanish onions; chop fine, pour boiling water on and 
boil 10 minutes, drain thoroughly. Add 3 pints of vinegar, 2 eupfuls 
of brown sugar, 3 tablespoonfuls of salt; boil all 15 minutes; seal 
while hot in pint jars. 


ASH INGTON /OUN y Hos I = - vE I Cc ) 


SLY. Young 


Peter S. Brewer John p | 
-M 
Yer, 


Brewer & Myep, 





Real Estate Clothiers, Tailors 
and | 
Furnishers and 
Insurance Agent —_" 


No purchase to 
Mortgages, Loans Negotiated . —— © large tha 
its details escape our at 
en. 
tion, or so small that ea 
0 








“Pair Treatment Guaranteed”’ not cater for it. 














The House of Good Clothes 








11 So. Jonothan Street, 


Hagerstown, Md. 27 N. Potomac St. 


J. B. Lakin, Vice-Pres, 


Frank H. Newcomer, Pres. and Treas. 
R. A. Oswald, Secretary Albert C. Nigh 


Elmer G. Detrich 


Hagerstown Grocery Co., Inc. 


Wholesale Grocers 6& Manufacturers’ Agents 














32 and 34 South Potomac Street 


Danzer Lumber Co., Inc. 
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PINEAPPLE SALAD.—1 ean of sheed pineapple will serve eight per- 
sons. Yolk of 6 eggs, 4 tablespoonfuls of melted butter, 14 cupful of 
water to 1-3 cupful of vinegar, mixed together. Stir eggs, butter and 
vinevar together. Put in double boiler and heat to boiling point, not 
boil. When cool add a pinch of red pepper and salt, spoonful sugar 
and a little salt; then 144 cupful of double cream, whipped thick, which 
add to the custard, blanch almonds, 4% cupful to 1 tablespoonful of 
olive oil, roll very fine, drain pineapple well; put one slice on lettuce 
leaf, cover With custard and sprinkle with nuts—Mrs. W. C. Pfauts. 








CnickEN Satap.—Equal parts of chicken and celery, cut into 
small pieces: seasoned with pepper and salt. Dressing—1 tablespoon- 
ful of butter melted (not brown), while butter is heating, beat 2 eggs 
thoroughly, add 1 teaspoonful of mustard, beat until all dissolved, %4 
eupiul of thick sour cream (sweet will do), and enough vinegar to suit 
taste. from 14 to 14% eupful. Put all in the pan with butter and let 
slowly come to a boil, stirring constantly ; when thick let it cool; mix 
with the chicken about 1 hour before serving, saving enough dressing 
to garnish top at serving time. This amount will serve six persons.— 
Mrs. Margaret Swish. 


PoraTo SALaAD.—2 large potatoes, boiled with the skins on, 2 large 
ripe tomatoes. 1 eupful of cut celery, 14 eupful of chopped sweet pep- 
pers, 1 cupful eut pickles, 1 dozen olives cut into small pieces, 2 hard 
boiled eggs, salt to taste. Mix all together and cover with dressing; 
serve with lettuce. Dressing—3 eggs well beaten, 6 tablespoonfuls of 
cereal. 4 tablespoonfuls of melted butter, 2 tablespoonfuls of vinegar, 
2 teaspoonfuls of mustard, 14 teaspoonful of white pepper, %4 tea- 
spoonful of salt, 1 teaspoonful of sugar. Mix the last four ingredients 
thoroughly with the vinegar, add the eggs, cream and butter and boil 
until it thickens. Take from stove and beat until smooth and cool.— 
Helen S. Leb. 


AppLE SaLAD.—Pare apples whole and core. Rub with half of 
lemon, squeeze remaining juice into 1 eupful of sugar and 2 eupfuls of 
water. Put on to boil, put in apples and cook until tender, (not too 
soft.) When cold serve on lettuce put in centre of apple, 1 marsh- 
mallow, erystallized pineapple, cherry and 3 salted almonds. Pour 
over apple mayonnaise dressing.—Mrs, Harry L. Forry. 


Corn SaLap.—1l dozen ears corn, 1 solid head of cabbage, 4 
sweet, peppers (red, green, yellow), 2 onions, 3 cents worth of ground 
yellow mustard, 1 teaspoonful black pepper, 2 tablespoonfuls salt, 2 
tablespoonfuls mustard seed, 14 teaspoonful tumerick, 2 lbs. white 
sugar, 1 quart, 14 pint of vinegar, 1 small cupful of water, small tea- 
spoonful of celery seed; chop peppers, cabbage, fine, mix altogether 
and cook 14 hour—WMrs. N. F. 


Fruit Satap.—1 cupful of tart apples, chopped fine, 1 cupful of 
tender celery, chopped fine, 1 cupful of stoned white grapes, cut into 
halves, 1 eupful of English Walnuts, chopped fine, 2 bananas diced. 
i on crisp lettuce leaves with mayonnaise dressing.—Mrs. Abegail 
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HAGERSTOWN, MARYLAND 
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Inquiries solicited and estimates cheerfully furnished. 
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A Novet Sauap.—A delicious and dainty salad—good at all 
times—-is made by laying a slice of canned Hawaiian pineapple on a 
lettuce leaf. Heat a knife and spread cream of neufchatelle cheese 
over the pineapple, arrange pointed strips of pineapple like the petals 
of a poinsettia over the cheese, heap mayonnaise in the centre and put 
a stuiled olive on top.—Mrs. A. Leaman Futer. 








Pork Sautap.—Chop eold lean pork into dice, add 1-3 as much 
chopped celery and 1 tart apple, cut into small pieces. Mix with a 
mayonnaise dressing made as follows: 2 eggs, 1 teaspoonful of salt, 
dash of pepper, 1 tablespoonful of sugar, 1 teaspoonful of mustard 
and 1 teaspoonful of corn starch. Beat all togeher, then add 1 cupful 
of milk. either sweet or sour, and 14 cupful of vinegar and butter the 
size of a small egg. Put on stove and stir constantly until it thickens. 
Chill and serve on lettuce leave. Do not use mayonnaise while hot.— 
Vis. J. Frank Bair. 


oh ee 
2 Eggs & 





“*Tf success be won 
This work must not be overdone.’’ 


For BorinG.—Put the eggs in a saucepan of boiling water, and 
let them stand where they will keep hot but the water will not boil for 
te! minutes. This gives an evenly cooked, but soft boiled egg, and the 
provess simply has to be lengthened or shortened to produce a harder 
or softer degree. 


PoacHep Eccs.—F ill a shallow pan nearly full of salted, boiling 
waier. As soon as the water simmers, not boils, slip in the eggs, one 
by one, from a cup or saucer into which they have previously been 
broken. Dip the water over them with a spoon, that the yolk may be 
cooked. When the white is firm and a film has formed over the yolk, 
take out each egg with a skimmer. Drain well; trim the edges, place 
on even rounds of toast, sprinkle with salt, pepper and melted butter, 
and serve at once. 


OmeLer.—Break 4 eggs into a bowl; beat until broken only. Add 
to 4 eggs, 3 tablespoonfuls of cream or 4 teaspoonfuls of warm water 
and 1 teaspoonful of butter. Put the pan over the fire, and when it is 
hot put in 1 teaspoonful of butter, tipping the pan that the butter may 
melt and run over it quickly. As soon as the butter is melted turn the 
eggs into the pan, shaking it gently to keep the eggs from cooking too 
rapidly on the bottom. As the lower part cools, lift with a spatula, 
allowing the uncooked upper portion to run on to the hot pan. When 
the omelet is of a soft, creamy consistency, season with salt and pep- 
per, tip the pan, slip. 
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Devitep Eacs.—Boil the eggs until hard, cut into halves, remove 
yolks, rub the yolks until perfectly smooth, add salt, pepper, a very 
little mustard, and a little sugar, vinegar enough to moisten well, then 
add a liberal sprinkling of celery seed and replace into the whites.— 
Mrs. Emma Frankenfield. 


Bakep E«acs.—Break six into a buttered dish, taking care that 
each is whole and does not encroach upon the others, so as not to mix or 
disturb the yolks. Sprinkle with pepper and salt and put a little but- 
ter on each. Put into the oven and bake until the whites are well set. 
Serve hot with buttered toast. 





Bakrep Eacs.—l large cupful of boiled ham chopped fine, mix 
with 1 pint of bread crumbs, 1 cupful of milk, 1 tablespoonful of but- 
ter, pepper and salt. Pack in muffin pans. Break 1 egg over each and 
sprinkle with bread crumbs; dot with butter and bake till brown. This 
makes about nine.—Mrs. B. M. Mowery. 


ScaLLorED Eacs.—Take eight hard boiled eggs. Slice on a plat- 
ter. Have a skillet with a little butter in it. Let it get hot, but 
not brown. Put 14 cupful of cream in it, add salt and pepper to taste. 
Pour over the eggs.—Mrs. Mary Donnecker. 





To Preserve Eces.—l heaping pint of salt, 1 scant pint of lime, 6 
quarts of water. Let stand a few days stirring occasionally ; drop in 
the eggs carefully. They must be fresh—Mrs. W. A. Drumm. 


SwepisH OMELET.—F our or six eggs, 1 cupful of milk, 1 teaspoon- 
ful of salt, 14 teaspoonful of pepper, 1 tablespoonful of flour, 1 table- 
spoonful of butter. Dissolve flour and season in milk. Separate eggs, 
beat yolks light and add milk mixture. Beat whites light and pour egg 
yolks into them, do not stir, leave cakes of whites floating. Pour into 
omelet pans, well oiled with butter, and cook slowly until almost set, 
running a knife under occasionally to let the superfluous mixture 
cook. Set in oven until a knife ean be inserted and drawn out clean. 
Fold at right angles to handle and serve garnished with parsley.— 
Mrs. Grace Collins Scott. 


Munuep Eca.—Toast a piece of bread nice and brown; beat up 
an egy very lightly into a bowl, then boil 114 cupfuls of milk, sweeten, 
and while hot pour on the egg, and add the toast cut into small pieces. 
This is a delightful food for an invalid.—Bessie V. Maugans. 


Ricky Ecas.—Cook 3 eggs 14 hour, separate the yolks from the 
whites, and chop the whites, make a white sauce by melting 2 table- 
spoonfuls of butter, adding gradually 2 tablespoonfuls of flour and 1 
cupful of milk, season with 1 teaspoonful of salt, and speck of pepper, 
stir in whites of eggs and pour over slices of toast. Rice the yolks by 
rubbing through a strainer and sprinkle over the top as a garnish.— 
Clara B, Sample. 
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; You can own a Stieff Piano 


Easi_y:—thongh acknowledged the best, they are not 
expensive. Weare the makers and sell to you direct, 
Thisis why a Stieff Pianodoes not cost any more than one 
of the cheaper Pianos that you would buy from a dealer 


CHAS. M. STIEFF 


Established 1842 
14 East Central Square, Hagerstown, Md. 
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Hagerstown Storage and Transfer Co. 





We make a Specialty of Hauling and Storing 
household goods. Drayage of all kinds 
receive prompt attention -i- -I- -3 


We solicit your Patronage. 
Hagerstown, Maryland. 
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Rupp Manufacturing Company 


Manufacturing Machinists 
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Jigs, Dies, Special Tools, Special Machinery 
and General Repair Work ob oo * 


Office Rickard Building 


@) North Prospect and Church Sts., Hagerstown, Md. 


Dr. 0. S. Highbarger | 


OPTOMETRIST 


33 years practical experience C. & P. Phone 879. The place to 
get anything Optically desired, 35 samples of Eye Glasses to 
select from. Glasses from $1.00 to the best in the world. Con- 
sultation Free. Engagements for special hours, 


1618. Potomae St, Hagerstown, md. 
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If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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‘The proof of the pudding is in the eating.’’ 


CorraGe Puppinc.—Two tablespoonfuls of butter, 1 eupful of 
sugar, 2 cupfuls of flour, 2 teaspoonfuls of baking powder, 14 nut- 
meg, 2 eggs, 1 cupful of milk. 


Surv Puppinc.—One cupful of fine suet, 1 eupful of raisins, % 
cuplul of milk, 1 cupful of syrup, 1 teaspoonful of soda, flour enough 
tomake a stiff batter. Boil two hours.—Mrs. William Sterrett. 


Pook MAn’s Puppinc.—Wash 2 tablespoonfuls of rice and add 
to it 1 quart of sweet milk. Sweeten to taste and flavor with vanilla. 
Bake slowly until rice is thoroughly done, stirring frequently. When 
done it should be a thick, creamy mass, not stiff.—Wrs. Martha Ritter. 


Dutch Puppine.—This recipe is a good one in which one may 
use up the cold meats of any kind, steaks as well as roasts or boiled 
meats. Grind cold meat, beef preferred (left over), season to taste 
with salt, pepper, onion and celery. Mash potatoes, season as for 
regular use, then line a pudding dish about one inch in thickness, fill 
the hollow space with ground meat, sprinkle top with bread crumbs 
and a small piece of butter here and there, place in oven until brown. 
Serve with stewed peas —A Friend. 


GrRANDMA’S Breap Puppine.—I quart of fresh milk, 4 eggs, 4 
tablespoonfuls of sugar, thin slices of bread buttered on both sides, a 
litile cinnamon; have enough of bread to cover the top of pudding dish 
as vou only want one layer of bread; beat the eggs and sugar together ; 
add the milk and pour the mixture over the bread; sprinkle the 
cinnamon on top of the pudding and bake until the top is a light brown 
and the custard is set. Remove from the oven and eat cold —Margaret 
S. Rutherford. 


Sweet Witu1am Puppine.—1 quart of milk, 1 small pint of 
bread crumbs, 4 eggs, flavor with lemon or nutmeg, bake 34 of an 
hour; beat the whites separate, sweeten and put on top and bake in 
oven until brown.—Mrs. Strouse. 


Waite Potato Puppinc.—1% lbs. of mashed potatoes rubbed 
through a sieve, 1% lb. of butter creamed with potatoes after they have 
cooled, 6 eggs, whites and yolks beaten separately; beat yolks and 
sugar together then into this the potatoes and butter, piece and rind 
of one large or two small lemons and the well beaten whites. Bake in 
lower crusts. (This makes four puddings.)—Mrs. Mary McCullough 
Boulden, Elkton, Md. 
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C.. J. Spalding Company 
Real Estate, Insurance, Stocks, Bonds 





25 N. Jonathan St.. Hagerstown, Md. 


Clothes called for and Delivered C. & P. Phone 17-2. 


MAX SPIELMAN 


Cleaner and Dyer 
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7 W. Washington St. Hagerstown, Md. 


H. L. Coffman & Company 


—DEALERS IN— 


Lumber and Building Supplies 


Sash Doors, Blinds, Moulding, Wooden Boxes. 
NM. Prospect Street, Hagerstown, Ma. 








UPHOLSTERING OF 
Couches, Parlor probe. Odd Pieces of Mattresses repairing Furniture of every 
escription, refinishing antique a nisi y. 





Hagerstown Lounge Co. 


If you spend your money where i get it, you will be able to get it where 
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HuckLeBeRRY Puppine (BaKeEp).—2 tablespoonfuls of butter, 1 
euptul of light brown sugar, 2 eggs beaten separately, Y2 pint of flour, 
¥ teaspoonful of cinnamon, 4 teaspoonful each of cloves and nutmeg, 
¥, teaspoonful of soda dissolved in a little sour milk, add beaten whites 
and 1 pint of berries; to be beaten with a wine sauce—Carrie Sees. 


Preacu Puppinc.—Peel and cut about 1 quart of ripe peaches, put 
ina disii and cover with 1 cupful of white sugar. Let come to a boil 1 
pint of sweet milk, add the yolks of 3 eggs well beaten, 1 tablespoon- 
ful of corn starch made smooth with a little cold milk. Stir all the 
time, as soon as thick pour over the fruit. Beat the whites to a stiff 
froth and put on top, adding 2 tablespoonfuls of sugar, set in the 
oven to brown.— Mrs. J. C. Fidler, Jeanette, Pa. 


WHORTLEBERRY PuppinG.—Two eggs, 1 cupful of sugar, 4% eupful 
of milk or cream, 114 tablespoonfuls of butter, 2 teaspoonfuls of 
baking powder, 1 pint of berries (flour them), pinch of salt, 1 tea- 
spoouiul of vanilla, 2 cupfuls of flour (sifted), Bake in pan like 
‘pound cake."” Serve with cream or wine sauce. Bake in ‘‘Fireless 
Cooker’’ about one hour.—‘ Auxiliary Member.’’ 


Desert Mave oF STALE CAKE.—Put a layer of stale cake “‘ecrumb- 
ed up’’ into a dish. Boil 1 pint of sweet milk and thicken with 1 
tablespoontul of corn starch, dissolved in a little cold milk, and the 
yolk of 1 egg, sweeten to taste; boil 3 minutes, pour over stale cake; 
put the beaten white of 1 egg and tablespoonful of granulated sugar 
over top and brown in oven enough for 3 persons.—from Elizabeth- 
town, Pa., Cook Book of German Reformed Church. 


CuEstNut Puppine Recipe.—Peel and boil 3 pints of chestnuts 
until tender, remove the skins and press through a sieve. Mix with 
V4, lb. of butter, 34 of a lb. of sugar, 2 cupfuls of sweet milk and 4 
well beaten eggs. Flavor with vanilla. Beat well together, pour into 
a buitered pudding mold, cover tightly and steam for 1 hour. Serve 
very hot with syrup and section of candied orange—Mary A. Brown. 


AppLe Puppinc.—To a pint of nicely stemmed apples stir in a tea- 
spoonful of corn starch, which has been mixed with a Little water, 
let boil up and add 2 well beaten eggs; flavor with a little grated lemon 
rind and nutmeg.— Vrs. Samuel C. Hoover. 


Stream Puppinc.—2 cupfuls of bread crumbs, 34 cupful of finely 
chopped suet, some grated lemon ring, 2 eggs, 1 cupful of syrup, 1 
cupful each of seeded raisins and currants, 14 of nutmeg, some cinna- 
mon, full teaspoonful of soda, 1 eupful of flour, steam 2 hours. Good 
steamed over. Sauce, butter, sugar and white of egg, vanilla flavor.— 
Mrs. B. M. Mowery. 


CHocoLaTte BLANC MaNnGcE.—1 quart of milk, % box of gelatine 
soaked in 1 eupful of water, 4 tablespoonfuls of grated chocolate rub- 
bed smooth in a little milk, 3 eggs, vanilla to taste. Heat milk until 
boiling, then add other ingredients; boil 5 minutes. Pour into mold; 
serve cold with sugar and cream or custard. | 
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Thoroughly Renovated, Improved and Modernized 
Rooms Single and EnSuite with Bath 





Noted for it’s Famous Maryland Cooking 


F. F. HENSON 


Dealer in 


Grain, Mill Feed, Coal and Hay 
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Is 


54% E. Franklin Street, Hagerstown, Md. 
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We laundry your shirts and make them look 
like new. If colored, we wash them thoroughly 
but carefully that the color stays bright. 


Your collars made easy to wear, no rough 
edges to dig or rub your neck. We will wash 
your white clothes, sweet and clean. We'll wash 
the colored clothes clean, without fading them. 
We starch all pieces that need it and iron all the 
flat pieces as table linen, sheets, towels, pillow- 
cases, etc., at 4c. per lb. Give us a trial and we 
will try to please you. Both Phones, 


a ee 


lf you spend your money where you get it, you will be able to get it where 


you spend it. Patronize the Advertisers. 
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Apis SNow.—Break 2 eggs separately. Boil custard from 2 
vals. 1» cupful of sugar and 1 cupful of rich milk, when cooked add 
1 tegspovntul of vanilla or almond extract and allow to cool. Grate 
‘Jarge or 2 stall apples, rather tart and peeled, pour over 1 cupful of 
granulated sugar and add the whites of 2 eggs. Beat together for 30 
pinuies. the secret of success is in the beating. Heap the snow in 
the glass dish and pour over the cold custard. . If you have a jar of 
cherries at hand drain off the liquid and garnish the snow with the 
cherries. This gives a pretty finish to the dish. This is very tempting 
gud also inexpensive desert, Which the children can share in. Snow 
should be chilled before using.—J/rs. W. W. Jackson, 185 Anderson 
Ave. New York Coty. 


Kis Cusrarp Pupping.—Split some figs, fit them around the bot- 
tom and sides of buttered mold. Fill mold with a custard mixture, 
into which 2 tablespoonfuls of bread crumbs or some crushed mae- 
aroous have been mixed. Steam for 1 hour and turn out when cold, 
first slipping a knife around the sides of the mold. Serve with cream. 
—Mrs. P. C. Lobach. 


Banana Puppina.—Cut sponge cake into slices and in a glass dish 
put alternately a layer of cake and a layer of bananas, sliced. Make 
a soft custard, flavor with a little wine and pour over it. Beat the 
whites of the eggs to a stiff froth and heap over the whole. Peaches 
cut up and left a few hours in sugar and then scalded and added when 
cold to thick boiled custard, make rather sweet, are a delicious desert. 


Oranck Roty Poty.—Make a light dough, the same as for apple 
dumplings, roll out into a narrow long sheet, about a quarter of an 
inch thick. Spread thickly over it peeled and sliced oranges; sprinkle 
it plentifully with white sugar, scatter over all a teaspoonful or two of 
grated orange peel, then roll it up; fold the edges well together to keep 
the juice from running out. Boil it in a floured eloth 14% hours. 
Serve with lemon sauce (fine). 


Prize PLum Puppinc.—Chop 14 kidney suet very fine; pare 2 
large tart apples, eut into dice, shred 2 ounces each of Malaga, Sul- 
tana, Corinth raisins, lemon and orange peels, citron; place in large 
baking bow! with kidney fat, 34 lb. of bread crumbs, 4 ounces of flour, 
/, lb. of brown sugar, 1 teaspoonful of cinnamon, 4 teaspoonful of 
salt, Y% glassful of brandy, 3 unbeaten eggs, 1 glassful of milk; pour 
in buttered mold, filling 2-3 full; cover; set in boiling water and boil 
d hours. Or, butter a napkin, flour it, place over a bowl and pour 
batter in; gather ends up, leaving room for swelling; tie and drop into 
kettle of boiling water for 5 hours; drain, dip into cold water an in- 
stant; untie; place on hot dish; garnish with holly. 


_ Nur Pupprve.—One pint of cream whipped light, 1 box of gela- 
tine, 1 eupful of ground nuts, 1 pint of milk, yolks of 2 eggs, ¥% eupful 
of sugar; beat eggs and 14 eupful of sugar. Soak the gelatine in 
Water enough to cover it, put the milk in double boiler with the re- 
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The most discriminating pnrchasers will always find the Hat 
they desire in our Stock of the amaniin Latest Models. 
We invite your inspection. ‘-! i! t=! 


M. C, BOVEY 


15 Public Square Hagerstown, Md. 





| Meals at all Hours Polite Attention | 


| Maryland Dining Room 





Unexcelled, Best Home Made Pastry - - - 
| Headquarters for 
Traveling Men and Theater People 
JAMES KOLIOPULOS, Prop. 
—DEALER IN=— 





Open Day and Night, Rates Reasonable, Parisian Coffee 


H. L. ADAMS, 


Enameled Ware, Tin and Galvanized Ware, | 
Stoves, Ranges and Furnace Work. 


— 


Phone 76I-W. Northeast Corner Public Square. 2 





GET ESTIMATES FROM THE 


Harne Calendar Company 


F. E. HARNE, Prop. KOHLER BUILDING. 
Hagerstown, Md. 
Calendars—Novelties—Job Printing 


Card and Invitation Engravers 
Our Motto:—‘The Best for the Least Money.” 


Publishers of “THE BOONSBORO TIMES.” 
700 — Calendars to select from. Calendar Salesmen always wanted. | 


Lf 5 you oe your age Me where you a get it, Vag will be able to get it where 
you spend atronize the Advertisers. 
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~~ det of the sugar, then add eggs and gelatine. When boiled, strain 
— howl or dish; then stir the whipped cream into the rest of the 
P iding. when partly congealed set on ice until frozen; to be eaten 
rh plain or whipped cream. 


AmertcAN CREAM.—1 quart of milk, 14 boxful of gelatine, 4 eggs, 
14 cupful of sugar, 1 teaspoonful of vanilla. Put milk and gelatine on 
back of stove where it 1s simply warm to dissolve. Beat yolks of eggs 
and sugar very light, add then to milk and gelatine, put over fire, 
eirring constantly and let it just come to a boil. Take off, stir in 
stiffly beaten whites of eggs, flavor, put into cold molds. If allowed 
to boil this mixture will get watery, but if properly done the lower part 
is somewhat clear like gelatine and the upper part is hight and spongy. 
It is good with plain or whipped cream.—Mrs. Margaret Smith. 


Preach FLoat.—l ecupful of dried peaches, stewed and mashed 
fine. The whites of 3 eggs beaten stiff, then add 3 tablespoonfuls of 
powdered sugar, add cuptul of peaches and beat very stiff. Sauce— 
114 pints of milk, yolks of 3 eggs, 1 tablespoonful of flour, 1 cupful of 
sugar, boil until it thickens, 1 teaspoonful of vanilla, after removed 
from the stove; leave get cold and serve on-top of peach flaot. This 
serves six persons.—Mrs. Louis J. Houseal. 


MARSHMALLOW PUDDING.—One pound of marshmallows, juice of 
one orange an one lemon, 4% ecupful of cooking wine, one pint thick 
sweet cream, 14 envelope of gelatine. Put the marshmallows to 
souk in the juice of the orange, lemon and wine; stir often to soften. 
Cover gelatine with cold water, let stand for 10 minutes, then dissolve 
in two tablespoonfuls of hot milk, cool, put mto cream whipped to a 
stiff froth, add the marshmallows, blend well, put into a freezer well 
packed with ice and salt, or with a mold, and set on the ice. Let stand 
d1/% to 4 hours.—Mrs. L. S. Street. 
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GRANDMOTHER’S SAUCE.—Cream together a cupful of sifted sugar 
and half a eupful of butter, add a teaspoonful of ground cimnamon and 
an egg well beaten. Boil a teacupful of milk and turn it over the mix- 
ture slowly, stirring all the time. This will cook the egg smoothly. It 
may be served hot or eold. 


Comp Lemon Sauce.—Beat to a cream 1 teacupful of butter and 
2 teacupfuls of fine white sugar, then stir in the juice and grated rind 
of 1 lemon, grate nutmeg upon the sauce and serve on flat dish. 
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DO YOU USE MILK? 


Then Why not get the Best? 


tenet isi dern pla 
% We give you a hearty invitation to visit our mo plant. 
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‘ashing and Sterilizing Room 
Clarafying, Pastenurizivg and Refrigerating Room Washing 
you how our milk is clarafied, leaving it 


1S SHOW , 
age teurize our milk 


absobutely clean of sediment or dirt, how we pas nag ge 
killing every possible germ, how every can and bottle 1s steri- ‘ 


lized before being used assuring you clean, sweet milk. ! 
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View of Milk Plant Outside 


Protect your family by using the milk that’s pure. 











Hagerstown Sanitary Diary Co. 


South Potomac Street, Ext. 
C. & P. Phone 971 Cc. V, Phone 60-D 
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Oy ixct CkeEAM Sauce, Hor.—This is made as lemon cream sauce, 
substituting orange for lemon. Creams for puddings, pies and frit- 
fers, mii) be made in the same manner with any other flavoring; if 
four is used in making them, it should boil in the milk 3 or 4 minutes. 


Lievin Branpy Sauce.—Brown over the fire 3 tablespoonfuls of 
sugar, add a cupful of water, 6 whole cloves and a piece of stick cinna- 
mon, the vellow rind of a lemon cut very thin; let the sauce boil, strain 
while hot, then pour it into a sauce bowl containing the juice of a 
lemon and a ecupful of brandy. Serve warm. 


Pium Puppine Sauce.—I teacupful of sugar, 1 eupful of water, 
1 teaspoonful of corn starch, piece of butter size of an egg, boil a few 
minutes and flavor to taste. Serve hot.—Mrs. Jacoby. 


CRANBERRY SAUCE.—Wash 1 quart of berries and place for several 
minutes into boiling water. Then add 3 eupfuls of sugar and 1 cup- 
ful of water. Boil from 5 to 7 minutes and turn out to cool. Do not 
stir the berries, while cooking, but shake the kettle now and then and 
the berries will not be broken.—Mrs. J. M. Shaull. 


Wurprep CreAmM.—Put 1 quart of good, thick, sweet cream into a 
large platter, and whip as stiff as the white of eggs. Sweeten with 1% 
eupful of sugar and flavor with extract. The cream must be very cold 
or it will not whip, and should be 30 hours old.—E. C. K. 


Harp Sauce.—1 eupful of water, % tablespoonful of butter, 2 
tablespoonfuls of sugar. Boil all together. Mix 1 tablespoonful of 
browned flour with water and add brandy to taste—Auzthary 
Member. 


Hor CuocoLate Sauce.—This is fine to serve with ice cream. 
Mix 2 ounces or squares of grated chocolate with 2 eupfuls of granu- 
lated sugar, % cupful water, 114 tablespoonfuls of butter and a little 
stick of cinnamon. Cook until the mixture forms a soft ball when 
dropped in cold water. Remove the cinnamon, add a few drops of 
vanilla, pour into a pretty pitcher, warmed, and send about with the 
cream for each guest to help herself.—Cora Lee Snyder. 


Lemon CreAM Sauce, Hor.—Put a half pint of new milk on the 
fire. and when it boils stir into it 1 teaspoonful of wheat flour, 4 ounces 
of sugar and the well-beaten yolks of 3 eggs, remove it from the fire 
and add the grated rind and the juice of 1 lemon, stir well and serve 
hot in a sauce tureen. 


Sauce For Streamep Puppina.—1! cupful of powdered sugar, % 
cupful of butter, 1 egg, beat all together; set it over a kettle of hot 
water and steam for a few minutes. 2 cupfuls of sugar, 1 cupful of 
butter, beaten light, 14 pint of wine. 
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CHAS. E. ROACH, 


DEALER IN 


FINE MILLINERY 


Mourning Goods a Specialty 














8 North Potomac St., pe Hagerstown, Md. 
J. IRVIN BITNER. H. J. CROSSON. 
6 . 6 
Windsor Knitting Mills 
BRANCH: 
Greencastle, Pa. New York Office, 58-60 Worth Street. 
E. W. Parks. 


Hagerstown, Maryland. 





S KELLER LOWMAN 


Funeral Director 
and Embalmer... 








Office and Funeral Parlor, 409 W. Washington St. 
ALSO THE— 


Finest equipped Ambulance in the County. 
Responding on short Notice at any time. 
Will meet all Trains when Notified -:- -:- 


C. and P. Phone 875. 
HAGERSTOWN, MARYLAND. 
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If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers, 
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4 Entrees & 


“Cheerful cooks make every dish a feast.’’ 


Bakep Beans.—Roast 3 lbs. pork, parboil 1 quart of marrow fat 
beans for % hour. When roast has been turned pour the drained 
beans over it. Add little slices of bacon, syrup and bake until tender. 
—Mrs. P. N. Wohlsen. 


CnickEN Croquerrs.—1 lb. of finely chopped chicken, seasoned 
with 14 teaspoonful of pepper, 14 tablespoonful of salt, same of butter, 
mix with this 1 egg and about 14 pint of cream, a little lemon juice and 
4 teaspoonful of onion juice; have the board lightly sprinkled with 
eracker crumbs and roll croquettes until they are shaped in the form 
of little cylinders; then roll in lightly beaten eggs and then in cracker 
crumbs. Fry in croquette pan in hot lard until brown; veal may thus 
be prepared. —F ine. 


Fisa Croqurrres.—Use canned fish or the remnants of boiled or 
fried fish; minee it fine, season with pepper and 1% teaspoonful melted 
butter, a heaping tablespoonful flour, add 14 eupful of milk or cream, 
then the fish ; roll in cracker crumbs; then in beaten egg, and in cracker 
erumbs. Fry in hot lard. 


Quick WAFrFLEs.—2 pints of sweet milk, 1 cupful of melted but- 

ter, sifted flour to make a soft batter. Add the well beaten yolks of 6 
es; then the beaten whites and just before baking, 4 teaspoonfuls of 
baking powder, beating very hard for a few minutes—Annie M. Haag. 


Logster CroQuErrEes.—2 eupfuls of finely chopped lobster, 1 salt- 
spoonful of salt, 1 of mustard, a trifle cayenne. Mix with 1 eupful of 
eream sauce. Make into croquettes, roll in beaten egg and cracker 
crumbs, and fry in hot lard. 


Macaroni Wirs CHEESE.—Break 1% lb. of macaroni in small 
pieces, drop into boiling water, add small teaspoonful of salt, boil 20 
minutes; grate 1 cupful of cheese, put 1 tablespoonful of butter in a 
pan; when melted add 2 tablespoonfuls of flour and 1 pint of milk; 
boil slowly until it thickens. Butter a dish, put in a layer of macaroni, 
then cheese, then sauce until dish is filled, ending with cheese, cracker 
crumbs and bits of butter. Bake 20 minutes in quick oven:.—Mrs. 
E.S. T. 


Musu.—First boil thoroughly some nice beef suet, when cold chop 
very fine. Take 1-3 as much of the suet as of fine ground meal, and 
same quantity of brown sugar as of suet, and do not forget the salt, 
mix all with luke-warm water about same quantitly as of meal and 
cook the same as ordinary mush, stirring all the time to prevent stick- 
ing to bottom of kettle; cook pretty dry.—A. Buckingham. 
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MACK & KOUNTZ 
ARCHITECTS 
ome 


Bell Phone 85 
Nesiey Building, Hagerstown, Md. 


G. T. BYERS 


..Dealer in... 


Fancy and Staple Groceries 








99 East Franklin Street, Malvern Block 
Hagerstown, Md. 


BRANDT 
Parior and Library TABLES, 


a standard of quality and value equal to any. 








Ask your Furniture dealer to show you Brandt Tables. 
Made in Hagerstown Sold everywhere 





Compliments of 
S. W. Sowers 


If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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Wareies.—l pint of milk, 3 cupfuls of flour, 1 teaspoonful of 
alt, 3 eggs. 2 heaping teaspoonfuls of baking powder, 1 tablespoonful 
of butter. Beat the yolks of the eggs until very light, then add the 
milk, then the flour and salt, give the whole a good beating. Beat until 
smooth. add the melted butter, mix well and then add the baking 
powder. Last the whites of eggs beaten to a stiff froth. Beat gently 
and bake on a hot griddle —M, E. Freed.: 


Avpie Frivrers.—Beat 1 egg until very light, add 14 eupful of 
milk, 2 teaspoontuls of melted butter, 1 saltspoonful of salt and % 
eupful of flour or enough to make almost a drop batter. Beat it 
thoroughly and let it stand an hour or more to swell the flour. Beat 
again just before using. Core and pare three apples, cut in thick 
slices or rings. Dip each slice in the batter and fry in deep, hot fat. 
Sprinkle with powdered sugar or serve with lemon sauce.—F’. E. A. 


Firtep Baked PEars.—6 pears, 1 tablespoonful of butter, 1 slice 
of fresh or stale bread, 1 tablespoonful of lemon juice, 4% ecupful of 
sugar. Wipe pears clean and extract the cores without paring, stand 
them on an earthen baking dish; fill each pear with small pieces of 
bread and a small piece of butter on each pear; sprinkle each with the 
sugar and lemon juice. Sauce—2 cupfuls of milk, little ground nut- 
meg and lemon juice. , 1 tablespoonful of corn starch, mixed with a 
little cold milk, sweeter to taste. Having heated the rest of the milk 
to boiling, stir this in and boil three minutes, then pour it over the 
pears.— VU. E. Freed. 


Friars OMELET.—Peel, slice and stew with a little water sufficient 
apples to half fill a large pie dish. When soft put them into a bowl. 
Add 3 cupfuls of finely grated bread to the apples, also the rind, pulp 
and juice of a large lemon, 3 ounces of butter and some brown sugar. | 
Mix all well together then add 4 eggs well beaten and put all into a 
dish lined with pastry. Bake in a moderate oven. When nearly done 
take it out and grate some lemon on the top. Put back into the oven 
until the top becomes a nice brown. English recipe. Good—Mrs. 
James Egan. 


RaMEQUIN.—2 layers of well buttered baker’s bread in a shallow 
tin, cover with grated cream cheese and the following batter: 1 tea- 
spoonful of salt, 1 heaping teaspoonful of flour, 3 well beaten eggs, 3 
teacupfuls of milk. Bake in a hot oven about 20 minutes.—Mrs. D. fh. 
Stockton. 


GrippLE CaKrs.—1 eupful of flour, add % a teaspoonful of salt, 1 
teaspoonful of cream of tartar; ¥ teaspoonful of baking soda and 1 
tablespoonful of sugar. Sift all together into a bowl, beat up 2 eggs 
add 1 cupful of milk or cream, then pour it among the flour, mix well. 
Drop in spoonfuls on a hot, greased griddle-—Mrs. Ida Zerr. 


Corn Ponre.—Two-thirds of a eupful of lard, 2 eggs, 1 cupful of 
sugar, 2 cupfuls of cornmeal, 2 eupfuls of flour, 1 pint of sweet milk, 
2 teaspoonfuls of baking powder, 1 teaspoonful of salt—Mrs. H. 
Montgomery. 
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Drugs, Soda Water, er, Candy and Cigars ¢ 


\ We have also added to our business a complete line of 
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.. JEWELRY ..}.. 
Watches (Standard) and Diamonds. Prompt attention given to all business. 
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BAKER AND CONFECTIONER _., 
Wholesale and Retail Manufacturer of if 

Bread, Cakes, Rolls, Candies and Ice Cream 

Weddings and Parties Furnished on Short Notice i 

‘| 514516 Washington Square, Hagerstown, Md _— 
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JOHN L. SNYDER 
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Coxn IrittTERS.—1 dozen ears of corn grated, 1 tablespoonful of 
eream, 1 teaspoonful of baking powder, 2 eggs beaten separately, 1 
teaspoontul of sugar, pepper and salt to taste, 1 tablespoonful of 
melted butter—Mrs. Harry L. Zook. 

My Own Recipe.—Here is a recipe that will help the high cost 
of living, and is a satisfactory lunch dish. Grind the remains of 
roasts. of steaks, of chops, put into a pan and season with salt, pepper 
and a kitehen bouquet or meat gravy. Toast the required amount of 
bread and cut away the erust, place on platter, heap on each slice the 
mixture and garnish the roast with parsley. This should be served 
very hot. Sheed or stewed tomatoes are an excellent vegetables, or 
salad to accompany this dish— Mrs. M. H. Jackson, New York City. 




















Pies, Pie Filling and Custards 
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‘“Who dare deny the truth, there’s poetry in pie.’’—LONGFELLOW. 


MincE Mrat.—1 lb. of fresh beef tongue boiled tender, 2 lbs. of 
suet, 2 lbs. raisins, 3 lbs. of currants, 1 dozen pippen apples, 4 oranges, 
the juice of three lemons, citron, nutmeg, mace, cloves and cinnamon, 
1 ounce of each, a little pepper and salt, sweeten to taste. Wine and 
brandy and cider if you choose, sweetmeats of every kind. It 1s best 
to chop your apples and add them when you bake your pies.—WMrs. 
Rosina Hubley’s recipe.—1819,. 


Mock Mince Piz.—4 teacupfuls of water, 4 eggs, 1 cupful of 
flour, 1 cupful of sugar, 1 eupful of syrup, 1 cupful of vinegar, 1 tea- 
spoonful of cloves, 2 teaspoonfuls of cinnamon, 1 teaspoonful of soda. 
This will make six pies. Bake with upper and under crust.—Mrs. 


David Rhoads. 


Oream Custarps (Two Pies).—1 pint of milk (sweet), 3 eggs, 
keeping out the whites, 4 tablespoontuls of sugar, 2 tablespoonfuls of 
cornstarch ; boil until it thickens, put into crusts, and spread with the 
whites of eggs beaten light and sugar added to them. Flavor to taste. 


CHocoLATE CREAM Pirs.—6 eggs, whites and yolks beaten sepa- 
rately, adding yolks to whites, 2 cupfuls of granulated sugar, 2 cupfuls 
of sifted flour with 2 teaspoonfuls of baking powder, 1 eupful of 
hot milk, not boiling; flavor to taste. Bake in a large square pan, 
when cool split and fill with the cream and then cover with chocolate 
icing. Cream for pies—Let 1 pint of milk come to a boil, then add 2 
tablespoonfuls of corn starch mixed with a little cold milk; then a 
cupful of sugar beaten with the yolk of an egg—Mrs. Frank RK. Levb. 
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H. R. WAGNER 


Contracting, Plumbing, Steam and Hot Water Heating 


Gas Fitting, Tianing, Spouting, Furnace. Work 








Job Work of all Kinds | Estimates Cheerfully Given 
oe hore 55% W. Franklin Street. 
C. P. Phone 731-F CASH OR CREDIT 


‘Lyon's Furniture Store 


Furniture, Carpets, Stoves, 
Draperies Se. #& #* 


Give Us a Trial and be Convinced 


Cor. Church @ Jonathan Sts. Hagerstown, Md. 


; The New Hotel Dagmar 


HAGERSTOWN, MD. 





Absolutely Fireproof European Plan 


Room and Bath 


f 
5 
$1.25 per day : 


86 Rooms 


56¢Private Baths 


A 
Dining, Service N 
D 

Unexcelled UPWARD 







_you spend your money where = get it, you will be able to get it ! 
you spend it. Patronize the Advertisers. 
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Cio olaTeE Pir.—Maix together 4 cupful of grated chocolate, 6 
tablespoontuls of sugar, 3 tablespoonfuls of flour with a little sweet 
nilk; stir this into 2 cupfuls of boiling milk till thick; add the beaten 
rolks of 3 eggs. Bake the crust first, then fill, put the beaten whites 
on top and brown. This makes two pies.—Mrs. J. £. Fidler. 





Boe) Lemon Custarp.—One lemon, 3 cupfuls of sugar, 4 heap- 
ing tall: spoonfuls of cornstarch, 3 eggs, 4 cupfuls of water. Bake the 
crust first, place the water and sugar in a kettle and put it on the 
stove to boil. When boiling stir in your grated lemon, sugar, corn- 
starcli and yolk of eggs, well beaten together, and boil, then pour 
into four ple crusts. Ice with whites of frosted eggs and brown in oven. 


Banana Custarp.—Bake a crust; prick before baking; let cool; 
slice two bananas into erust; boil 1 eupful of milk, 14 eupful of sugar, 
yolks of 2 eggs and 2 tablespoonfuls of flour until thick. Let it cool, 
then any flavor, | prefer orange, and then pour over the bananas. Beat 
the whites of eggs and spread over the top. Put in a quick oven to 
brown; do not let pie get hot through; it will improve frosting if you 
add 3 teaspoonfuls of granulated sugar and a few grains of salt, then 
heat again — Mrs. J. L. Schlosser. 


__ Lemon Pre.—1 Ib. sugar, % dozen lemons, the rind of four, the 
juice of six, 10 eggs; rub butter and sugar to a cream, add yolks of 
. eges. then the whites beaten to a stiff froth, add lemons last ; if prefer- 
red can be covered with a meringue.—Carrie Sees. 


MontTcoMERY Pir.—Bottom part—2 grated lemons, 1 cupful 
syrup, 1 cupful of sugar, 2 eggs, 2 teaspoonfuls of flour,’1 pint of 
warm water. Cake part—2 ecupfuls of sugar, 1 eupful of sweet milk, 
14 cupful of butter, 214 enpfuls of flour, 2 eggs, 2 teaspoonfuls baking 
powder. Line pie plate with pastry, put in bottom part, spread cake 
part on top and bake. This will make six pies —H. Virginia Reeser. 





QUAKING CusTARD.—Dissolve 1 tablespoonful of gelatine in 1 pint 
of milk, after having dissolved let the milk and gelatine come to a boil, 
beat the yolks of 3 eggs very light with 114 cupfuls of sugar, then stir 
into the boiling milk and flavor with vanilla. Beat the whites very 
light and stir into the eustard, then pour into moulds. Serve with 


cream and sugar, . 


PINEAPPLE P1e.—Chop pineapples fine; 1 teacupful of pineapple, 
114 teacupfuls of sugar, 4 teacupful of sweet cream, 4 eggs and the 
whites of the eggs for meringue, 


Cup Custrarps.—For six eups of custard, take one pint of milk, 
three tablespoonfuls of sweet cream, three eggs, three tablespoonfuls 
of sugar, beaten with eggs, and a little nutmeg. Fill the cups, set in a 
dish of hot water and bake half hour.—Bessie V. Maugans. 
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Sour Cream CusTarD.—1 cupful of sour cream, 1 cupful of sugar, 





- 3 yolks of eggs. 1, teaspoonful of vanilla. Beat cream, eggs and sugar 


together, line plate with bottom erust and fill with custard, whip whites 


> if and spread on top after the custard is cold. This will make three 
* eystards —Mrs. B. Frank Mowery. 


TRANSPARENT Pires.—Yolk of 8 eggs, 1 pint of sugar, 1 teacupful 


j of butter, and 1 glass of apple jelly; whip whites for the top . This 


quantity makes four ples. 

Ruvusars Pir.—Take the tender stalk, strip off the skin and cut in- 
to small pieces, put them in a stew pan with just a little water and 
stew until soft. [If there is too much water, drain it off; add sugar to 
trast’. Beat two eges very light and stir them into enough rhubarb to 


fii one pie plate. Bake in an under-crust, use the whites for a me- 


ringuc for the top; the stewed rhubarb makes a nice sauce for supper. 


Orance CREAM Pie.—Beat thoroughly the yolks of 2 eggs with %4 


4 eupiul of sugar; add heaping 1 tablespoonful of flour, 1 even table- 
» spoonful ef corn starch, dissolved in milk, and let cook about 3 min- 


utes. Let eool and flavor with extract of orange and pour into baked 
crusts. Beat the whites to a stiff broth, add 1% eupful of sugar, 
flavor with extract of orange, spread on top, put in oven and let it get 
hghtiv brown. 


Pre Fitainc.—The yolk of 1 egg, 2 tablespoonfuls of corn starch, 
the same of sugar and 1 cupful of sweet milk. Boil and flavor. 


Watnvut Pre.—Line your plate with pie crust, in it put the well 
mixed reaipe. 1 eupful of sugar, 1 eupful of syrup, 1 cupful of water, 
l eupful of walnuts, 2 eggs, 2 tablespoonfuls of flour. This makes your 
pes —Mrs. J. M. Brenneman. 


RaspBerkY TarT.—1 quart of canned raspberries run through a 
fine sieve to remove the seeds, add 2 cupfuls of sugar; put on the stove. 
When boiling have ready 21% tablespoonfuls of flour mixed with water 
to a smooth paste, stir in and let it boil a few minutes. Line your 
dishes with pie crust and pour the above mixture into them; bake 
quickly ; when cold before serving cover the top generously with whip- 
ped cream made as follows: 1 pint of double cream, 2 tablespoonfuls 
of pulverized sugar, vanilla to taste, this will make two pies.—Mrs. 
Peter G. Ammon. 


Crums Pre.—Three eupfuls of flour, 1 cupful of sugar, 1% eupful 
of lard, 1 teaspoonful of soda, 14 teaspoonful of cream of tartar; rub 
it into crumbs and then take 1 cupful out. Then take 1 eupful of 
butter-milk or sour-milk, pour the latter into plates, the cupful of 
crumbs on top, and bake. 


Eac Custarp.—Tried and tested. Very good. This makes two 
custards. 1 pint of sweet milk, 3 eggs beaten light, separate, 2 table- 
spoontuls of granulated sugar to every egg, and grate a little nutmeg 
on top. Bake in a quick oven, 
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—Makers of The— 


“MASTER” 


A Steel Furnace that Masters the hot Air Proposition 


Our new own make Hot Air Heater has proven 
itself to be second to none. A positively gas and 
dust tight construction. A simple and economical 


coal burner. Installation by only practical men. 


HAGERSTOWN, MD. 





If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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Cocoanut Custarp.—1 cupful of cocounut, 1 cupful of sugar, 1 
ful of milk, 1 tablespoonful of butter, 3 eggs, flavor with nutmeg.— 
fla Garber. 


Eacurss Pumpkin Cusrarp.—Cut up pumpkin and boil, then 
sh through fine sieve or colander, Add grated cocoanut and milk to 
<e custard the same as if eggs were used, then thicken with a secant 
spoonful of flour dissolved in milk, cinnamon or nutmeg on top.— 
;, Amanda Jamison. 


SaTISFACTION Custarp.—Bake pastry first for two custards, 1 
ful of sugar, 3 eggs, 4 tablespoonfuls of corn starch (mixed in a 
le of the milk), 3 eupfuls of milk, let milk come to a boil, then add 
n starch, and last sugar and eggs well beaten. Put a layer of 
iwberry jelly on baked pastry and then spread the custard on, 
1g the well beaten whites for frosting, brown in the oven.—Mrs. 
A. Cramer, 
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ee Large Cakes 








This dainty food you will prepare, 
And all wmgredtents blend with care; 
Beat well to make it smooth and fine, 
To have tt light ’tis our design. 


The quickest and easiest way to make a cake is as follows: In 
r sieve put your measured flour, sugar and baking powder; sift 
* 6 times. Cream your butter with a fork, beat your eggs thor- 
hly, mix with the creamed butter, add your milk and lastly stir 
‘!y in your ingredients. Beat a few minutes before placing in pans. 


PakniamMent Cakes (Recipe over 125 years old).—This is a very 
English recipe for cakes sold outside the House of Parliament for 
iv years. Melt 2 oz. of butter in 1 lb. of molasses, add 1 lb. of flour, 
nal] picee of almum (powdered), 1 tablespoonful of ground ginger, 
r}-ush the size of a nut. Beat all until smooth; let it get cold. Roll 
thin, eut Into oblong pieces and bake 25 minutes in moderate oven. 
That ‘‘nut’’ is rather vague—Beechnut '{—Walnut *—or Coeoa- 
’ Bella Wilfer’s British Housewife must have published this! 
saan of soda and 14 teaspoonful of powdered alum.— 
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CarameD CAKE—I1 eupful of sugar, 14 eupful of butter, 14 eup- 
fy] of sweet milk, 2 eggs, 2 teaspoonfuls of baking powder, 2 cupfuls 
of four. Filling—3 tablespoonfuls of grated chocolate, 4 cupful of 
milk, yolk of 1 egg, 1% eupful of sugar, 1 teaspoonful of vanilla. Add 
this to cake before flour. leing—3 cupfuls of brown sugar, 1 eupful 
of eream, one-third eupful of butter, 1 teaspoonful of vanilla. Boil 
~ and beat well and spread on layer.—Mrs. P. N. Wohlsen. 


Lapy BauTimore CAKE.—I1 cupful of butter, 2 eupfuls of sugar, 1 
eunful of sweet milk, whites of six eggs, 2 teaspoonfuls of baking 
powder. Mix as you would white cake and bake in three layers. 
Filling for eake.-—3 cupfuls of sugar (boiled), whites of three eggs, 
1 eupful of chopped raisins, 1 eupful of chopped English walnuts, fine 
. figs cut in fine stripes. 


: Lord BALTIMORE CAKE.—Cream 14 cupful of butter and add grad- 
© ually while beating whites constantly, one cupful of sugar; then add 
> the yolks of eight eggs beaten until thick. Mix and sift 134 eupfuls of 
© flour with three teaspoonfuls of baking powder. 1% cupful of sweet 
* milk, 2 teaspoonfuls of vanilla. Bake in three pans. For the filling, 
~ add to a boiled icing, 14 eup macaroons, 14 eupful blanched almonds, 
* chopped fine, 14 cupful pecans, 12 candied cherries cut in small pieces. 
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Minkirss, Eaauess, Burreriurss CAKE.—Put into a kettle, 1 eup- 
‘% ful of dark brown sugar, 1 eupful of water, 114 eupfuls of seedless 
“| raisins, one-third cupful of lard, 1 teaspoonful ground cinnamon, 1% 
4 teaspoonful of ground cloves. 14 teaspoonful of grated nutmeg, 14 
* teaspoonful of salt. Let boil about three minutes then set off the stove 
‘| to cool. When cold add 2 eupfuls of flour, in which 14 teaspoonful 
baking powder, and 1 teaspoonful soda has been stirred well and bake. 
Nuts ean be added if desired. 


d SuNSHINE CaKkE.—Whites of 7 eggs, yolks of 5, 114 eupfuls gran- 
» lated sugar, 1 eupful flour, one-third teaspoonful of cream tartar 
~ (scant), pinch of salt added to whites of eggs before whipping, flavor 
to taste with any flavor desired. Sift, measure and set aside flour and 
sugar. Separate the eggs, putting whites in mixing bowl and yolks 
ina small bowl. Beat yolks to a very stiff froth, then whip whites 
to a foam, add cream tartar and whip until very stiff, then add sugar 
to the whites and beat in. Add yolks, beat in and flavor. Add flour 
and fold lightly through. Put in a moderate oven at once and bake 
from 20 to 40 minutes —Mrs. J. G. Henry. 
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© Ice Cream Caxe.—1 cupful of butter, 2 cupfuls of sugar (pulver- 
© ized), 1 eupful of corn starch, 2 eupfuls of flour, 1 eupful of milk, 
> Whites of 8 eggs, 3 teaspoonfuls of baking powder. Flavor with 
©. almond or any desired flavor. Icing for Cake—Whites of 4 eggs, 
> 4cups of powdered sugar, 14 pint boiling water. Boil until clear and 
— candied. Beat eggs light and add the boiled sugar and whip all the 
» tme. Flavor with rose water. 
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The only Home-Made Candy Store in Town. 


All orders at Free Delivery 
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Grraw CaKE.—1 pound of granulated sugar, 34 pound of flour, 14 
pound of butter, 5 eggs, leaving out the whites of 2 for icing, 2 tea- 
spoontuls of baking powder, and 1 cupftul of sweet milk. Flavor with 
vanilla. 

Ieing —Whites of 2 eggs, 4 pound of pulverized sugar, the juice 
of 1 lemon. Bake in large dripping pan about %4 of an hour in a mod- 
eraie oven. Cover with icing and cut into squares—WMrs. Delia 
McCullough Rutherford. 


—a——_ 


PoorMAN’s CAKE.—2 cupfuls of brown sugar, 1 cupful of lard, 2 
ecupfuls of cold water, 1 teaspoontiul of salt, 1 teaspoonful of ground 
cloves, 1 teaspoonful of cinnamon, 1 pound of seeded raisins. Let boil 
15 minutes. Let cool a little, add 1 teaspoonful of soda, sifted in 3 
cupfuls of flour, bake in funnel cake tin —Urs. Clara Jones. 


Minute CakeE.—1 eupful of butter, 2 cupfuls of sugar, 2 eupfuls 
of milk, 2 eggs, 5 cupfuls of flour, 3 teaspoontfuls of baking powder, 1 
of nutmeg. 

Icing for Minute Cake.—1 egg well beaten in a cup, add milk 
enough to nearly fill it. Take 34 pound sugar and 144 pound cocolate. 
Add vanilla and stir on fire briskly until smooth. This quantity 
makes two good sized cakes.— Mrs. W. C. Pfouts. 


Cuear Raisrn Cake.—2 cupfuls of boiling water over 1 pound 
of seeded raisins, boil 15 minutes. Take off stove and put 1 cupful 
of cold water with them. 1 tablespoouful of soda (secant), 44 ecupful 
lard, 2 eupfuls sugar, 1 tablespoonful cinnamon, 1 small spoo 
cloves, 1 teaspoonful of salt, 1 nutmeg, 4 cupfuls of flour.—Mrs. 
A. Matchett. 


IciIne WitrHout Ece.—1 euptul of powdered sugar, 4 teaspoonful 
of butter, 1 tablespoonful of milk.—Wiss Inzzie Kueble. 


1, 2, 3, 4 Cakr.—1 eupful of butter, 2 eupfuls of sugar, 3 cupfuls 
of flour, 4 eggs, 2 teaspoonfuls of baking soda, 1 cupful of milk. For 
layer cake, beat whites and yolks of eggs separately. For loaf cake, 
beat sugar and butter together, then drop one egg at a time and beat 
hard, until you add flour.—A. M. Lemer. 


Fearne Cake,—2 ecupfuls of sugar, 1 cupful of butter, 3 eupfuls 
of flour, 4 eggs, 1 cupful of milk, 2 teaspoonfuls of baking powder. 
Bake in layers.—Mrs. V. H. Fager. 


Currant Cakre.—1 pound sugar, 6 oz. butter, 5 eggs, whites 
beaten separately, 1 lemon, juice and grated rind, 1 ecupful milk, 1 
pound flour, 34 pound currants, 2 teaspoonfuls baking powder.—M¥rs. 

i 


“Nancy Hanxks’’ Caxe.—1% ecupfuls of sugar; % cupful of 
butter, % eupful of milk, 14 cupful of sifted flour and 3 eggs. In 
starting the eake make this mixture first—8 tablespoonfuls grated 
chocolate; 5 tablespooufuls granulated sugar; 42 cup sweet milk, 
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Roi! together until it thickens a little, and beat until cool. Then stir 
nto the batter mace of the first named ingredients. Add 114 eupfuls 
of four and 2 teaspoonfuls baking powder. Bake in layers and put 
together With boiled white icing.—Cora Lee Snyder, 


GraNDMOTHER NEBINGER’s BUCKEYE CAKE.—1 lb. of sugar, 1 eup- 
ful of butter, 1 eupful of sweet milk, 6 eggs, 1 tablespoonful of soda, 
1 tablespoonful of cream of tartar, 1 lb. of flour. 


Corn Starcu Cake.—4 eggs, 2 cupfuls flour, 1144 eupful water, 2 
teaspoonfuls baking powder, 2 eupfuls white sugar. Mix baking 
powder among flour dry. Slice each layer and spread with corn 
starch made of the following: 144 pints milk, yolks of 2 eggs, 1% 
teaspoontuls of corn starch. For icing use whites of 2 eggs and suffi- 
cient pulverized sugar.—Mrs. Mary Starr. 


Virainia CuristMas CAKE.—1 ecupful of butter, 1 pint of light 
bron sugar, 1 cupful sour cream, 4 eggs, 4 cupfuls flour, 2 teaspoonful 
cimmumon, Yo teaspoonful cloves, 1 teaspoonful nutmeg, 1 |b. seed- 
less raisins, 14 lb. eurrants, 14 lb. citron, 1 small teaspoonful of soda. 
Add soda dry, sprinkling in the cake after it is mixed. Do not have 
oven too hot. Bake about an hour.—Carrie Sees. 


CHOCOLATE CAKE.—2cupfuls brown sugar, and 1% cupful butter 
beaten together, 2 eggs. 4 eupful sour milk, 3 cupfuls flour, 4% cake 
chocolate, flavor with vanilla. Pour 144 eupful of boiling water over 
two teaspoonfuls of soda (put in last). 

Icing —2 eupfuls brown sugar, 4% cupful milk, butter size of 


walnut, 44 eake chocolate, vanilla flavoring. Boil six minutes, and 
beat well—Mrs. A. 8S. Milhouse. 


Gop Cake.—114 eupfuls sugar, % cupful butter, 1 cupful sweet 
milk, 245 eupfuls flour, 2 seant teaspoontfuls of baking powder. Yolks 
of five eggs, well beaten —Mrs. A. S. Milhouse. 


Pounp CaKe.—One pound sifted flour, very fine, one pound pow- 
dered sugar, 14 lb. butter, six eggs, 1 cupful sweet milk, two teaspoon- 
fuls baking powder. Beat the butter and sugar to a cream, add the 
milk, then the eggs beaten separately, then the sifted flour. Beat this 
well for several minutes, then flavor with nutmeg, and add the baking 
powder. Bake about one hour in a moderate oven. ‘Tested by 
Mrs, A. 8. Milhouse. 


Lapy Caxe.—l Ib. of flour, 1 lb. of sugar, 1 eupful of butter, 1 
cuptul of sweet milk, whites of five eggs, two teaspoonfuls of baking 
powder. Flavor with bitter almond, add the well beaten whites of 
eggs last —Mrs, A. 8S. Milhouse. 


AppLe Sauce Cake.—1 cupful unsweetened apple sauce, 4% eup- 
ful butter, 1 cupful sugar, 1 cupful currants and raisins, 1 teaspoon- 
ful soda, 2 teaspoonfuls baking powder, 2 cupfuls flour. Mix soda 
with apple sauce. Use spices, cinnamon, cloves and nutmeg according 
to taste—Mrs. Elizabeth Schauer. 
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Garlock Electric Co. 


Electric Wiring and Fixtures of all Kinds 














Hagerstown, Maryland 


BUTTER KRUST BREAD 


It is made with Milk and Malt Extract. If 
it is quality you want, look for red label on 
every loaf. Sold by allleading Grocers. Ac- 
cept no others. Baked by the 


CRESCENT BAKERY C. V. WILKES, Proprietor. 


Hagerstown Foundry Co. 


A. T. ZENTMYER, Proprietor 


Manufacturers of 


FINE GREY IRON CASTINGS 


If you spend your money where you get it, you will be able to get it where i 
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Brack Carmen Cvnke.—2 cupfuls of brown sugar, 5 eggs, keep out 
9 whites for icing. by eupful butter, 2 squares of grated chocolate, 1 eup- 
ful of sour milk. | teaspoonful of soda, ls teaspoonful cream of tartar, 
1), cupfuls of flour, | tablespoonful vanilla. Cream butter and sugar, 
beat eggs ight and add, then add your milk with soda and cream of 
dartar stirred in, melf ehocolate in oven and add, after which add your 
flavor and flour.—.V/ rs. do BR, Pidl ss 


Monasses Layer Cake—l euptul of syrup, % eupful sugar, 2 
egys, 4 tablespoon fuls of butter, Yy eupful sour milk, 1 eupful chopped 
raisivs. 1 teaspoonful each of cinnamon, cloves, ginger, 1 teaspoonful 
baking soda, 2 cupfuls flour. Cream butter and sugar, beat in eggs 
till light. add syrup, sour milk, hot water, then add slowly flour and 
spices sifted together, then chopped raisins. and lastly dry baking 
soda. Bake in eake tins, and when cool, put between layers and on top, 
a boiled white icing. The above batter can be baked in mutfin pans, 
as sual! spice cakes —Vrs. Margaret Truest. 


Eita’s ONE Eca Cake.—1 eupful of sugar, 1 egg, 2 tablespoon- 
fuls of butter, 4% cupful of sweet milk, 2 teaspoonfuls baking powder, 
It, eupfuls of flour. You can add 4% eupful of nuts to the batter or 2 
talespoonfuls of cocoa. 


Pounp Cake.—Cream a pound of sugar, and a pound of butter. 
Have ten eggs beaten light, the yolks and whites separately. Stir the 
yolks into the creamed butter and sugar, add the whites and beat hard, 
adding a dash of powdered nutmeg and mace, now stir in with as 
few strokes as practical, a pound of sifted flour. Bake in a loaf in 
asteady oven for one hour, covering with paper the first part of time. 
—Miss Jennie Fisher. 


Sponce Cakre.—ly, eupfuls sugar, 14% eupfuls flour, 4% eupful 
boiling water, 4 eggs, 2 teaspoonfuls baking powder. Beat all to- 
gether and add boiling water last.—Rebecca Dilmer. 


Sponge Cake.—11% eupfuls flour, 144 cupfuls sugar, 1 teaspoon- 
ful baking powder, 3 eggs, juice and rind of Y% lemon in 4% tumblerful 
of cold water. Beat eggs together 3 minutes, add sugar, beat 6 
minutes. add the water and lemon before the flour. Bake in a slow 
oven 20 or 30 minutes. Since securing this recipe, we use it almost 
entirely. —E. J. Adams. 


lor Mink Sponae Cake.—4 eggs, 2 cupfuls of granulated sugar, 
2 eupfuls of flour, 2 teaspoonfuls baking powder, 1 cupful of hot 
wilk, pinch of salt. Beat the eggs thoroughly. After adding the salt, 
Slit the sugar and add to the eggs. Sift the baking powder and flour 
logether three or four times, and fold into the batter, adding the hot 
milk last. Bake in a slow oven. —Mrs. Arthur Stoner. 


_ My Own Sponce Cake.—Put 2 eupfuls of granulated sugar in a 
mMxing bow! with 4 eggs, beat 20 minutes without stopping, then mix 
WW that batter 2 eupfuls flour and 2 teaspoonfuls baking powder. 
After that put the juice of 1 lemon or lemon extract. Last of all stir 
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High Grade Art and Library Bindings our Specialty 


The Diamond Bindery 


MAIL BLOCK 
Hagerstown, Md. 


Ss} | sea 


Headquarters for Loose Leaf Devices _ 


Equipped for all kinds of Book Binding, Paper Ruling 
and Blank Book Manufacturing. 


Prompt Service Guaranteed 





: Ss. M. HOCKMAN, Manager. 
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1 euptul of very hot milk. This will make the batter thin. Line a 
sponge cake dish with wax paper an grease well, also flour. Bake in a 
slow oven. If these directions are followed carefully you will have 
a fine large cake.—Mrs. G. W. Stark. : 


Ramar Cake.—l lb. of sugar, 4 eggs, 1 eupful of butter, 1 tum- 
blerful of thick milk, 1 teaspoonful of baking soda, 2 teaspoonfuls of 
ereani tartar, 4 cupfuls of flour. Dissolve the soda in the milk and 
rub the cream tartar in the flour. Flavor to taste.—Mrs. Sarah Jauss. 


EpENVILLE CAKE.—14 cupful of butter, creamed, 2 eupfuls of 
brown sugar, 2 eggs, 1 cupful of sour milk, 214 eupfuls of flour, 1 
teaspoonful baking soda, 3 tablespoonfuls or more of cocoa. A pinch 
of salt. Mix the baking soda with part of the flour. If baking powder 
is used, use Sweet milk or cream,—Edith Johnston. 


DeviL’s Foop CAKE.—2 cupfuls brown sugar, 1-cupful bitter choc- 
olate, 1 eupful sweet milk; boil together, let cool, add 1 cupful brown 
sugar, 34 eupful of butter, 14 eupful milk, 2 eggs, 1 teaspoonful bak- 
ing soda, 1 teaspoonful vanilla, 2 eupfuls flour. Bake in layers. Put 
together with frosting. This is very good.—Mrs. J. G. Groff. 


Spice Cake.—114 eupfuls sugar, 4% eupful butter, 1 egg, 14 tea- 
spoonful mace, 4% teaspoonful cloves, 1 teaspoonful cinnamon, 1 cup- 
ful sour cream, Y% teaspoonful baking soda, 2 cupfuls flour, 14 eupful 
corn starch, 4% teaspoonful salt, 1 cup raisins. Cream sugar and but- 
ter, add egg (well beaten), and mix well, add spices and again mix, 
then add sour eream and soda, dissolved in a little of the cream and 
mix well, Add flour, corn starch and salt. After sifting together all 
five times, beat well and then add raisins that have been washed and 
dried. Bake in moderate oven one hour.—Mrs. J. G. Henry. 


Pounp CaKxE.—1 Ib. sugar, 1 lb. butter, 1 lb. flour, 10 eggs. Cream 
sigar and butter, add 1 egg at a time, beating each time until egg is 
beaien in. After eggs are all in beat half an hour, then add flour and 
beat until smooth. Bake in moderate oven one hour. I only take 
half pound of each and 5 eggs, and this gives a cake of 21% lbs.—Mrs. 
J.G. Henry. | 


_ Pesrt Cake.—1 eupful of butter, 1 1b. of sugar, 1 eupful of sweet 
milk, 2 teaspoonfuls of baking powder or 1 of cream of tartar and 
% Of soda, 2 eupfuls of flour, 1 cupful of corn starch, whites of 5 
*ees.—Mrs. Ida Smith. | 


_Morninc-Grory Caxn.—2 cupfuls of sugar, 2 cupfuls of flour, 14 
“uptul of sweet milk, 1% eupful of butter, 3 eggs, 2 teaspoonfuls of 


lt. icing. —1 teacupful of powdered sugar, 2 teaspoonfuls of cocoa, 
alespoonful of cold eoffee, mix together, if not stiff enough add 


1. Swear and a small lump of melted butter—Mrs. Albert Mans, 
“leton, Pag 
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etches Gusess L. Keller Garver Artbur S. G 
oo ees: See The 
Ke ae Ree, City Auction Co 
 «: FOR 
Furniture, | 
| Stoves, Carpets, | 


Mattings, Baby | 
a sek Carriages and 


s#= Refrigerators 





| 
Both Phones C. & P. 194 W. C.V.88D. 24-26 E, Franklin St. 


CHARLES A. RITCHEY 


Anchracite and Bituminous Coal 
Is Ts 


All sizes of Lyken’s Valley and White Ash 


GEORGE'S CREEK, Run of Mine 
ELK GARDEN, Lump 
POCAHONTAS, Nut 





Building Supplies»Cement, Wall Plaster, 
Lime, Sand, Monarch White Finish :-: .%; 


+ 





| Solicits your Patronage. 





HAGER STOWN, MAR TLAND 
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Conorapo CAKE.—Cream together 2 cupfuls of sugar, two-thirds 

a cupful of butter, 144 cuptuls of sweet milk. Sift together 3 cup- 

sof flour, 2 tablespoonfuls of corm starch, 2 teaspoonfuls of baking 
sweer: last. fold in whipped whites of 6 eggs. It 1s easiest mixed 
- adding milk and flour alternately, a little at a time. and the eggs 
sould be ready to add as soon as flour is in because it injures a eake 
» be disturbed after baking powder has begun to aet—JVrs. J. A. I. 


Syow Flake Cake.—2 cupfuls of sugar, 1 seant eupful of butter, 
euypful of corn starch, 2 eupfuls of flour, whites of 7 eggs. *) tea- 
poontul of soda, 144 teaspoonfuls of cream of tartar, 1 euptul of 
sveot milk, flavor with vanilla. Stir butter and sugar to a cream, add 
ey beaten to a froth, then corn stareh, then flour, last. milk with 
wide dissolved in it—Mrs. Wm. Kali Y. 


Levon Cake Layer.—2 ecupfuls of sugar. 4% eupful of butter, 
swo-thirds of a eup of milk, 3 eupfuls of flour, 2 teaspoonfuls of baking 
powder, Whites of 2 eggs. Flavor with lemon. Either extract of lemon 
or a little of both. 

Filling —Yolks of 2 eggs. 1 euptul of sugar. 1 eupful of water, 
1}, teaspoontuls of corn starch.— Vrs. H. H. Marshall. 


. 


Cokap Lemon Cake.—Butter, 2 tablespoonfuls, 1 euptul of white 
sigur. 3 eupfuls of flour, ] egg, 1 cup of water, 2 spoonfuls of baking 
powder, 1 spoonful of lemon. Quick oven 45 minutes.—J/rs. Serina 
Wilson. 


Ice Cream Cake Wirn Nuts.—!4 eupful of butter, 14% cupful 
ot soft white sugar, %, eupful of sweet milk, 2 cupfuls of flour, 2 full 
teaspoon fuls of baking powder, whites of + eggs. 

Rule for mixing.——Cream the butter in a bowl, then add gradually 
thy sugar, then the milk alternately with the flour, with the baking 
powder, then add 1 eupful of broken nutmeats and lastly the stiffly 
beaten whites of the eggs. This makes a two layer eake-—Mrs, A. B, 
Hershey, 


Tae Two Ecc Cake.—1\% euptuls of sugar, 4% cupful of butter 
al lard, 1 cupful of sweet milk, 2 eggs. 2 teaspoonfuls of baking 
powder, flour to make a nice batter. This is good; | have used it for 
yeats—Mrs. Geo. G. Fry. 


Fig Layer Caxe.—t1 eupful of sugar, 3 tablespoonfuls of butter, 
egg, yolks of 2, two-thirds of a eupful of milk, 2 eupfuls of flour, 
teaspoonful of baking powder. This gives three layers. . 

Paste—1 enpful of sugar, 1, eupful of water. Boil until thick. 

Beat white of 1 egy to stiff froth, chop $8 figs very fine, take syrup 
Om stove, lef cool 5 minutes, add beaten egg, beat 5 minutes, then 
add figs and spreud on the eake.—NMrs. Harry L. Zook. 
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Mechanics’ Loan & Saving Institute 


with its surplue and undivided profits over One Hundred Thousand 
Dollars and Total Resources over One Million Dollars, solicits your 
savings deposits as well as your geueral banking business 

In looking around for a bank to receive your money, you want 
a safe Bank-——-a Convenient Bank—an Accommodating Bank-—-these 
are the advantages that this Bauk presents to its customers, 


We pay 4 Per Cent on Weekly Deposits 
Hagerstown, Maryland 





Compliments of 





The Troy Laundry (Co. 


57-59-61 East Washington Street 


Sanitary, Dependable, Reliable. 

Equipped with the best Modern Appliances. 
Highest Class Work at Moderate Rates. 

A Single Trial will Convince You. 


Send postal or phone. 


Hagerstown Silk Co. 
: 
cs 
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s Mechanics’ Loan & Saving Institute 


with its surplus and undivided profits over One Hundred Thousand 
Dollars and Total Resources over One Million Dollars, solicits your 
savings deposits as well as your general banking business 

In looking around for a bank to receive your money, you want 
a safe Bank—a Convenient Bank—an Accommodating Bank—these 
are the advantages that this Bank presents to its customers. 


We pay 4 Per Cent on Weekly Deposits 
Hagerstown, Maryland 








Compliments of 


Hagerstown Silk Co. 


The Troy Laundry Co. 


57-59-61 East Washington Street 


Sanitary, Dependable, Reliable. 
Equipped with the best Modern Appliances. 
Highest Class Work at Moderate Rates. 

A Single Trial will Convince You. 


Send postal or phone. 


If you spend your money ios you get i get it, you will be able to get it where 
you spend it. Advertisers. 
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ImperiAL Cake.—1 |b, of butter, 1 lb. of sugar ,1 Ib. of raisins, 
1 lb. of flour, 12 eggs, 34 lb. of blanched almonds, *%%4 lb. of citron, 
flavor with wine glass of brandy and rose water. Bake two hours.— 
Mrs. Daniel Sherman Smith. 


Nut CakE—114 eupfuls of sugar, 4% eupful of butter, 34 eupful 
of sweet milk. 2 cupfuls of flour, 1 cupful of nuts (shellbarks the best), 
3 teaspoonfuls of baking powder, whites of 4 eggs.—Mrs. H. G. Reem- 
snyder. 


QuEEN CaKkE.—1 Ib. of sugar, 1 lb. of flour, 5 eggs, 1 cupful of 
butter, 1 cupful of thick milk, 1 teaspoonful of soda, 114 teaspoonfuls 
of crea of tartar—Mrs, A. H. Stubbs. 


Snow FLake Cake.—2 cupfuls of sugar, 2 cupfuls of flour, 1 
cupful of eorn starch, 34 cupful of butter, 1 eupful of sweet milk, 2 
teaspoonfuls of baking powder. Flavor to taste-—Mrs. Oscar Felty. 


LirrLe Sugar Cake.—1 eupful of sour cream, 1 cupful of thick 
milk, 2 lbs. of sugar, 3 eggs, 1 lb. of butter and lard, 2 teaspoonfuls of 
creaiu of tartar, and 1 tablespoonful of soda.—Mrs, Emma Eckert. 


Wuite Fruir Cake.—One cupful of butter, two ecupfuls of 
sugar, one cupful of sweet milk, two and one-half cupfuls of floui, 
whites of seven eggs, two teaspoonfuls of baking powder, one pound of 
blanched almonds, two pounds of raisins, one pound of conserved 
cherries, one-fourth pound of citron. Chop fine the nuts and fruits. 
One teaspoonful of lemon extra, one-half cupful of brandy. Mix all 
thoroughly before adding the nuts and fruit. Sift a little flour over 
fruit before stirring in. Bake slowly two hours.—Mrs. Leslie C. 
Beard. 


Fruir CaKke.—2 lbs. of stoned raisins, 2 lbs, of currants, 1 Ib. of 
citron, 1 lb. of almonds, 1 Ib. of figs, 1 lb. of butter, 114 Ibs. of sugar, 
14 lbs. of flour, 10 eggs, 1 wine glass of brandy, 1 wine glass of wine, 
1 teaspoonful of mace, 1 teaspoonful of cinnamon, 1 teaspoonful of 
cloves, 1 nutmeg; eream sugar and butter together, stir in eggs with 
flour, add by degrees fruit, spices and liquor. Beat thoroughly, bake 
3 or 4 hours in moderate oven.—Mrs. Catharine E. Wyand. 


Devicate Spice Cakye.—Two-thirds cupful of melted butter, two- 
thirds eupful of sugar, 214 cupfuls of flour, 1 egg, two-thirds cupful of 
molasses, 1 cupful of sweet milk, 2 teaspoonfuls of baking powder, 
1 tablespoonful of vinegar, 1 teaspoonful of cinnamon, ¥% small tea- 
spoonful of cloves, 1 teaspoonful of ginger, 44 nutmeg, grated, 1% Ib. 
of seedless raisins, cooked, drained and floured. 


Orance CakE.—2 cupfuls of sugar, 21% cupfuls of flour, % cup- 
ful of cold water, the yolks of 5 eggs, a pinch of salt, 2 teaspoonfuls of 
baking powder. Beat the eggs and sugar together then add the water. 


Ware Mountain Cake.—2 cupfuls of sugar, whites of 2 eggs, 
1 cupful of sweet milk, 4% cupful of butter, 314 cupfuls of flour, 1 tea- 
— of soda, 2 teaspoonfuls of cream tartar, 1 teaspoonful of 
n. 
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J. S, Beck 4 E. Beck 


BECK BROTHERS 


MANUFACTURERS OF 


LUMBER AND MILL WORK 


DEALERS IN 
Slate, Hardware, Paints, Oils, Varnishes, Brushes 
and Glass of all Kinds 


FACTORY AND YARDS—Corner Franklin and Walnut Streets, 


HAGERSTOWN, MD. 


SMITH’S LIVERY 


and 
VETERINARY HOSPITAL 
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—BOTH PHONES— 


H. E. SNAVELY'S 


$ 


If it’s something good to eat we 
have the Best, if it’s anything 
in dishes we have the Largest 
Selection in this city. 


H. E. SNAVELY 


Pure Food Store 
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4 Cacar Cake.—-2'4, eupfuls of flour, 1 cupful of sweet milk, 2 
eops, 2 cupfuls of sugar, 1 tablespoonful of butter, 3 teaspoontuls of 
ba aking powder; flavor to taste. 


Layer Cake (Mountain Ash Cake).—1 lb. of sugar, 1 cupful of 
er, 1 cupful of sweet milk, 1 teaspoonful of soda, 2 teaspoonfuls of 
ream tartar, 4 cuptuls of flour, 6 eggs. 


A Guvop Spice CaKeE.—d eggs, reserving 2 of the whites for the 

2 cupluls of sugar, 3 cupfuls of flour, 144 eupful of butter, 1 
uw mpful of sour milk, 1 level teaspoonful of soda. Flavor with all kinds 
Of spices to suit the taste. Lee with white ieing—Mrs. J. M. Shaul. 


» Prixce or WALEs CAKE (Black Part).—1 cupful of brown sugar, 
¥% euptul of butter, 4 eupful of sour milk, 2 cupfuls of flour, 1 eupful 
ehopped raisins, 1 teaspoonful of soda, dissolved in warm water, 1 
tablespoontul of molasses, the yolks of three eggs, 1 teaspoonful ‘of 
tloves, 1 teaspoonful of grated nutmeg. Bake in two layers.—WVrs. G. 
DB, Slevenson, 

White part—1l eupful of flour, % cupful of corn starch, 4% eup- 
ful of sweet milk, 4 eupful of butter, 1 cupful of white sugar, 2 
deaspooniuls of baking powder, whites of three eggs. Bake in two 
ayers aud put together with icing. 


A RetiGiovs Cake.—Behold there was a Cake Baken, 1 Kings 
9.16—1 eupful of butter (Judges 5:25), 2 cupfuls of sugar (Jere- 
miah 6:20), 344 cupfuls of flour (1 Kings 4.22), 2 cupfuls of raisins 
<a Samuel 30:12), 2 eupfuls of figs (1 Samuel 30:12), 1 eupful of 
aluonds (Genesis 43:11), 1 cupful of water (Genesis 24:11), 6 eggs 
MUsaiah 10:14), a little salt (Leviticus 2:13), 1 large spoonful of 
honey (Exodus 16:31), sweet spices to taste (1 Kings 10:2), 2 tea- 
spoonfuls of baking powder. Follow Solomon’s advice for making 


zood hovs (first clause of Proverbs 23:14) and you will have a good 
Eeake. 


© Sove Mirk Cake.—Cream one-fourth cupful of butter with 1 
egg. 1 cupful of sugar, add 1 eupful of sour nulk (buttermilk is 
egreaily preferred if you have it), in which dissolve one teaspoonful of 
soda. add 2 cupruls of flour, sifted, with a teaspoonful of cinnamon and 
el, te aspoontul each of grated nutmeg and cloves, and lastly 1 cupful 
eof seled raisins. Cut in half if large and well floured. Bake in a 


loaf tin | in moderately hot oven.—Urs. Frank Kreigh Harsh. 


| Watxier Cake—lW, Ib. of walnuts, chopped fine, 4 eggs, beat 

White and yolk separately, 4% cupful of butter, 2 cupfuls of sugar, 
£3 cuptuls of flour. 1% teaspoonfuls of baking powder, 1 eupful of 
e milk. —Mis. Annic M. Stockslager. 


3 Misstonaky Cake.—Boil 1 lb. of agen in 2 eupfuls of water, 15 
stuinutes, add 2 eupfuls of white sugar, 4% cupful lard, 1 eupful of 
Water. while hot. When this cools add 4 cuptuls of flour, 1 teaspoonful 
a Of ground cinnamon, 1 teaspoonful of ground cloves, 1 teaspoonful of 
PSait, ] tablespoonful of soda in a little hot water; beat well and bake 
Hip slow oven one hour.—Mrs. E. H. Baker. 
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s The Hagerstown Brewing Co,. Inc 


Hagerstown, Maryland 
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Pure Hop and Malt Beers 
Contains no Acid Preservation 


None better for family use 





Purity is demanded in what you drink as well 
as in what youeat. When you wanta pure drink ask 
for goods manufactured by The To-Ko Co. as 
all of our goods are manufactured in a sanitary 
plant under sanitary conditions and our plant is 
always open for the inspection of the Public. ! 
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Hagerstown, Md. 


West Lee Street, , 
seat se SET TOKO Spr 
G Milton Thomas : 


Real Estate, Bonds and Securities 


Residence: 431-K 


SESE DSS 


Office: C. & P. Phone 508 
gton Street 


hi 
7 Negley Building, W. Washia 
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NeucaT: CaKE.—Whites of five eggs beaten to a froth, 14% cup- 
is of granulated sugar, 4 eupful of butter, 1 cup milk, 3 cups of 
iy, ¥ teaspoonful of soda, 1 teaspoonful of cream of tartar. 


The above makes a delicious white-dough layer-cake. Then take 
the yolks of the eggs, using the same ingredients as for the above, 
ud you will have a yellow-dough layer-cake. Both cakes are of large 
size—Miss Margaret Rauth. 


Devit’s Foop Cake.—2 cupfuls of brown sugar, 2 eggs, 4% cup- 
ful of butter, ¥% cupful of sour milk, 1 teaspoonful of soda, 1% cake of 
ckovolate, ¥% eupful of water, 1 teaspoonful of vanilla, 3 cupfuls of 
four, small pinch of salt. 

Iceing:—!/, eupful of water, 2 teaspoonfuls of cocoa, 1 cupful of 
granulated sugar, 1 teaspoonful of butter. Boil to a jelly and 
spread On. , 


PatmMETO CaKkE.—\% lb. of butter, 34 lb. to 1 Ib. of flour, 1 Ib. of 
sugar, 6 eggs, 1 cocoanut (grated), 1 lb. of citron, sliced thin and 
floured, 2 teaspoonfuls of baking powder. Beat well and bake same 
as pound cake; longer baking on account of fruit. . 


FratHeR Cake.—2 cupfuls of sugar, 2 eggs, 2 small tablespoon- 
fuls of lard, 1 cupful of sweet milk, 3 cupfuls of flour, 3 teaspoonfuls 
of baking powder. Beat sugar, yolks and lard until light. Then add 


= floor and baking powder, and lastly the whites of eggs, well 
aten. 
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CauLLers,—2 Ibs. of flour, 4% lb. of butter, 34 Ib. of sugar, 6 eggs 
eaten separately, 1 teaspoonful of cinnamon, a grated nutmeg, | large 
lablespoontul of rose water and the same of brandy, 4 teaspoonful of 
wis in 4 of a eupful of sour cream. Make a stiff dough, roll thin 
‘nd ent out. Fry in boiling hot lard and dip in powdered sugar.— 
Urs. J. C. Hager. 


a 

Drop Cakes.—1 cupful of butter and lard, 3 cupfuls of ; 

4 eggs, J cupful of sour milk, 4 or 5 cupfuls of flour, 1 iseaeaniial af 

‘Train of tartar, 1 teaspoonful of soda; flavor to taste. Beat sugar, but- 

i aud the yolks together. Beat whites separate, put in last. Drop on 

He, a sprinkle cocoanut and granulated sugar on top.—Mrs. H. EB. 
n. 
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THE HOLLINGSWORTH WHEEL CO. | 
Hagerstown, Md. 


Ask your Carriage Builder or Hardware Dealer about them. 





Wm. Kealhofer, Pres. J. Clarence Lane, Sec. W. H. Howard, Supt. and Treas. ) 


Hagerstown Ice Company 
PURE ICE 


made from Distilled Mountain Water 
COLD STORAGE 
Hagerstown, Md. ; 


~ Phones: Md. 98-2 C. & P. 496 gee 
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Daor PerreRMINTS.——} cupfuls of soft white sugar, 3 eggs, beat 
syem with sugar, lard and butter, 4, ecupful of lard, Vy eupful of 
naiter, 1 teaspoonful of baking soda, 1 cupful of buttermilk or sour 
ys. 1 teaspoontul of cream of tartar, 4 cupfuls of flour sifted, 1 nut- 
meg grated. Mix baking soda and cream of tartar with the sour or 
buttermilk in a bowl and then add to the eggs, sugar and the rest of 
the recipe —Mrs. A. J. Ganse_ 
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Exceuitxt Cream Cooxres.—2 eupfuls of sugar, %, cupful of 
batter and lard, 2 eggs, 1 cupful of sour cream,d teaspoonful of baking 
avi. 1 teaspoonful of cream of tartar, 5 cupfuls of flour. 


Scuorcn Cookres.—2 Ibs. of brown sugar, \% pint of syrup, 1 
ewaauul (grated), 1 Ib. of flour, 1 teaspoonful of soda.—Mrs, Chas. 
Vand rarift. : 

Cocoasut? Dror Cakes.—1 Ib. of sugar, 1 cocoanut, 4 ounces of 
butter and lard mixed, 5 eggs, a scant teaspoonful of soda, 1 teaspoon- 
ful of cream of tartar, 1 lb. of flour.—Ars. J. F. Eckert. 


Farmer's Breakrast Cakes.—2 cupfuls of sugar, 14 cupful of 
butter and lard, 2 eggs, 3 eupfuls of flour, 2 teaspoonfuls of baking 
powder. Mix well and put in 4 pie dishes, then take 4 tablespoonfuls 
of flour, 4 tablespoonfuls of sugar and 1 tablespoonful of lard. Mix 
s) as to make crumbs, strew on cakes and sprinkle cinnamon on and 
hake. 


Peart. Cake.—2 cupfuls of sugar, 1 eupful of butter, 3 cupfuls of 
flour, whites of 5 eggs, 2 teaspoonfuls of baking powder.—Wrs. Wallace 
Me ish Ye 


Sanp Tarts.—1 Tb. of brown sugar, 10 ounces of butter, 1 lb. of 
flour, yolks of 3 eggs. Wet the tops with egg and sprinkle with 
hrown sugar, cinnamon and chopped almonds, Cut, with a pastry 
Wheel, into diamonds and various other shapes.—JMiss Rowenna 
Brosius. 

Cae 

Gincer Drorps.—I1 eupful of lard, 1 cupful of baking molasses, 
1 eupful of brown sugar, 3 eggs, a tablespoonful of ginger, 1 table- 
spoonful of soda dissolved in a ecupful of boiling water, 5 cupfuls of 
flour, drop from tablespoon on greased pans.—Mrs. Amanda Friend. 


Never Far. Tea CaKe.—1 cupful of sugar, 4% cupful of butter, 
2 teaspoonfuls of baking powder, enough flour to make a soft dough 
and flavor to taste. Mix with 3 well beaten eggs. Roll thin and 
sprinkle with sugar and shredded cocoanut. Cut in fancy shapes and 
bake in a modertae oven. 


_ Lemon Crackers.—2!4 cupfuls of sugar, 2 eggs, 1 pint of sweet 
milk. 1 eupful of lard, 2 tablespoonfuls of baking ammonia, dissolved 
in the milk, 2 tablespoonfuls of essence of lemon; make the dough 


ny and roll thin. Be eareful not to bake too brown; stick with 
&@ LOrKk. 
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Snep Bark Kisses—The white of 1 egg beaten to a froth, 1 
geuspoontul of flour, 1 eupful of sugar, 1 cupful of shell barks dropped 
an buttered tins; bake Im a moderate oven. 


- 


Scorch Crackers.—1 pound of brown sugar, yolks of four eggs, 
1 eup butter, 1 tablespoonful of cinnamon. Make the dough very 
stil, roll very thin. Take the whites of the eggs and wash the 
cakes, then sprinkle with white sugar. Bake in a quick oven.—WMiss 
Mary M. Rauth. 


Spice Cookirs.—2 lbs. of brown sugar, 6 eggs, beaten very lightly, 
2 teaspoonfuls of soda, 2 teasponofuls of cream of tartar, 1 table- 
spoontul of cinnamon, 1 tablespoonful of cloves; make dough stiff 
enough to drop, bake in hot oven.—Mrs. Samuel A. Suter. 


Ginger Snaps.—l eupful of granulated stigar, 1 cupful of molasses, 
| eupful of shortening, one-third eupful of sour milk, 1 tablespoonful 
of ginger, 1 tablespoonful of cinnamon, 1 small teaspoonful of cloves, 
1 tablespoonful of soda, 4 tins of flour, sifted —Mary R. Gish. 


Ginger Snaps.—‘Three measures of the flour of energy; three- 
fourths measure of the butter of self-confidence; one measure of the 
molasses of politeness. Season with the ginger of never-give-up. 
Spice to taste with sense and humor. Make light with desire mixed in 
hope. Stir all together. Roll out with the rolling-pin of difficulties 
held well in hand, and eut into cookies of convenient size for daily use. 


If there is no fire of opportunity started, make one, and bake till the 
energy in them snaps.’’ 


JUMBLES.—* Ib. of granulated sugar, 1% lb. of fresh butter, 


1 lb. of flour, 2 whole eggs, white of third, 3 tablespoonfuls of rose 
water—Mary R. Gish. 


DovcHNuts.—2 beaten eggs, 1 cupful of sugar, 4 tablespoonfuls 
of melted lard, 1 cupful of sour milk, 1 teaspoonful of soda, a little salt, 
seasoning to taste. Flour to make a soft dough to roll out. Fry 
in hot lard.—Mrs, G. S. Stevenson. 


Watnut Warers.—Break 2 eggs into a bowl, add 1 eupful of 
sugar, and stir well. Mix in thoroughly one cup of either English or 
black walnuts, and 34 of a eupful of sifted flour. Drop on buttered 


pans, allowing room to spread and bake in a quick oven.—Mrs. J. M. 
Shaull. 


MapLe Sugar CaKes.—1 lb. of maple sugar, 1 lb. of flour, ¥% Ib. of 
butter and lard, 2 eggs, beaten together, 1 teaspoonful of soda, 1 tea- 
spoonful of cinnamon; roll out very thin. Cut into squares or fancy 
designs—Mrs. W. D. Blackwell. 


Currant Cooxres.—l% lb. of butter, 4 lb. of pulverized sugar, 


4 lb. of currants, 1 pint of flour, 2 eggs, small quantity nutmeg and 
mace.—Mrs. W. D. Blackwell. 
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Cream Purrs.—l cupful of flour, 14 teaspoonful of salt, 1 eup- 


‘& ful of boiling ater, 4% cupful of butter, 4 eggs. Add the salt and 
* butter to the water. When boiling add the flour all at once, stirring 


constantly until the mixture leaves the side of the pan, remove from 


~#. the fire and add the unbeaten eggs, one at a time, beating continually. 





Drop by spoonfuls into a buttered pan, about 2 inches apart. Bake in 


>» a moderate oven for 25 minutes. When cool, with a sharp knife make 


a cut im the top or side and with a pastry tube fill with a cream filling. 


\ . —Mrs. M. P. 


Nut Caxes.—l Ib. of sugar, 1 lb. of butter, 3 eggs, 1 teacupful 
of shellbark kernels, dough, not too stiff, roll thin, bake in moderate 
oven. Beat the butter and sugar to a cream, add eggs, flour and 
nuts—Elizabcth Getz. 


Vant.tA Warers.—1l cupful of sugar, two-thirds of a cupful of 
butter, ereamed, 4 tablespoonfuls of milk, 1 tablespoonful of vanilla, 
1 egg. 11% teaspoonfuls of cream of tartar, two-thirds of a teaspoon- 
ful of soda. Sit with flour to make quite stiff. Roll very thin and 
bake in quick oven. — Miss Elizabeth W. Frey. 


Sanp Tarts.—Rub 114 lbs. of butter into 2 lbs. of flour, then add 
3 eggs, and 2 lbs. of granulated sugar. Wet the whole with the eggs 
well beaten. Roll thin and prime with egg. Sprinkle ground cinna- 
mon and pounded almonds on top before baking.—M. K. Heinttsh. 


PrprerMINTS.—Take 34 lb. of butter, 5 eggs, 1 teaspoonful of 
baking soda, 114 lbs. of granulated sugar, the rind and juice of 1 
lemon, 1 cupful of sour cream, and flour sufficient quantity to make a 


soft dough. Dip in rose water and sugar before baking—W¥. XK. 
Hinitsh. 


Doucunuts.—2 eupfuls of mashed potatoes (hot), 4 tablespoon- 
fuls of shortening, 3 cupfuls of sugar, 4 eggs, 5 teaspoonfuls of baking 
powder, 3 cupfuls of milk, salt, nutineg, and lastly, flour enough to 
stiffen. Make a cream of potatoes, shortening, sugar and eggs, then 
add milk, salt and nutmeg, flour sifted with baking powder and cook 
in boiling lard. And they are fine!—Mrs. Adaline Cluck. 


OatMeaL Cookres.—1 ecupful sugar, 84 cupful of butter and lard, 
2 eggs or more, 34 teaspoonful soda in 2 cups of flour, one teaspoo 
salt, 1 cupful of warm water, 1 teaspoonful cinnamon, 2 eupfuls of 
uncooked oats, 1 eupful of chopped raisins. Mix a little flour over rais- 
ins and drop with a spoon in pans.—Mrs. Ella Kauffman. - 


Motassrs Cooktes.—1 pint of New Orleans molasses, 1 cupful of 
brown sugar, 1 cupful-lard, 1 tablespoonful soda, dissolved in six 
tablespoonfuls of boiling water. Add flour to roll, but not too stifi— 
Mrs. H. 8. Milhouse, 
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(ocoanuT JUMBLES.—1 lb. of white sugar, 6 ounces of butter, 4 
ews, 1 Lb. of flour, 1 teaspoonful baking powder, 1 cocoanut grated. 
Rub butter and sugar together, add eggs one at a time, then the 
four; stir in the cocoanut, drop by teaspoonfuls on a greased baking 
tin. These eakes can be handled better if mixed and set on the ice 
until very cold—Carrve Sees. 


JumptEs—l lb, of butter, 114 lbs. of sugar, 1 cupful of thick 
milk or cream, 6 eggs, 1 teaspoonful of soda dissolved in milk, nutmeg 
to taste, flour to make a very soft dough. Roll out on board, and cut 
with a round eutter with a hole in the middle. Wash with rose water, 
then sprinkle with granulated sugar. Bake in a quick oven.—Sara 8. 
Graydon. 


ScorcH Cooxres.—2 lbs. of brown sugar, 144 pint of syrup, 1 


cocoanut (grated), 1 lb. of flour, 1 teaspoonful of soda—Mrs. Chas. 
Vandergrift., 


_ Granam Cooxirs.—2 cupfuls granulated sugar, 1 cupful shorten- 
ing (4 butter, 4% lard), grated nutmeg to taste. Mix well and add 
‘, teaspoonful soda dissolved in 14 eupful sour milk or buttermilk. 
Stir in half graham flour and half white flour until stiff enough to 
handle—then finish on board with white flour. Mold as soft as pos- 
sible—and roll either thick or thin as desired. Sprinkle with a little 
sugar—run the rolling pin lightly over it—then cut out and bake in a 
quck oven. If unsalted shortening is used—add a little salt to the 
cookies —Cora Lee Snyder. 


Cream Cookres.—2 eupfuls of sugar, 2 eggs, 1 eupful of sour 
cream, 1 cupful of butter, 1 teaspoonful of soda, 1 teaspoonful of ex- 
tract of lemon or 14 grated nutmeg. Flour enough to make a dough 
as soft as it ean be rolled; before baking sprinkle with granulated 
sugar, and cinnamon and put a raisin in each one. Delicious.—Mrs. 
G. 8. Stevenson. 


SHELLBARK Kisses.—Break the whites of 6 eggs in large bowl 
and stir in one pound granulated sugar, beat until so stiff that it will 
not drop from spoon, add 1 tablespoonful of vanilla and 1 pound of 
shellbarks broken in small pieces. Drop a large teaspoonful on greased 
pans. Bake in very slow oven.—Mrs, Martin Fager. 


Jeuiy Roiis.—1 ecupful granulated sugar, 1% eupful of sweet 

milk, yolks of 8 eggs, 2 cupfuls of flour, 2 teaspoonfuls baking powder. 

ake one inch thick, spread with currant jelly while hot and roll.— 
Miss E. Black. ‘ 


Ginger CakeEs.—2 eggs beaten without separating, 1 cupful of 
New Orleans molasses, 1 cupful of thick, sour cream, ginger and spices 
to taste, pinch of salt, 1 teaspoonful of baking soda dissolved in a 
little boiling water, 244 cupfuls of sifted flour. Beat hard, and bake 
either in patty pans Or in a square pan.—F, M, Jacobs, 
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Yorassrs Coaxtes.—1 4 eupfuls of lard, 2 cupfuls of white sugar, 
~y egy, L eupful syrup, 1 teaspoonful cinnamon, 1 teaspoonful cocoa, 
-}teasrocatul baking soda dissolved in 1 cuptul sour milk, 1 cup of 
gr eofee, enough flour to make a soft dough. Roll out after mix- 
>»: an{sprinkle with sugar, cut with a cookie cutter and bake. These 
~ keep indefinitely if kept in covered crock.—Mrs. J. E. Fidler. 
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Candies and Sweetmeats 











‘*Sweets to the sweet.’’—Shakespeare. 


Mauwmy Benper’s Canpy.—2 cupfuls of sugar, 1 of water, 1 tea- 
spoonful ef eream of tartar, flavor with spearmint. When cool enough 
rol in corn starch and pull. Boil without stirring. 


Catam Canpy.—1 lb. of granulated sugar, 3 tablespoonfuls of 
vinegr, 1 teaspoonful of cream of tartar, a little water to moisten, boil 
until brittle, add flavor last and pour quickly into buttered pans, when 
eool pull until white—Mrs. A. W. Huhn. 


Cocoanut Canpy.—2 Ibs. of pulverized white sugar, the beaten 
white of 1 egg. and the milk of 1 cocoanut. Stir together and place 
over the fire until you see it is thickening. Then having the meats 
grated, put them in and stir carefully until it hardens quickly when 
dropped into cold water. 





Butrer Scorcn.—2 cupfuls of sugar, 2 tablespoonfuls of water, 
butter the size of an egg. Boil, without stirring, and when done 
enough to harden in cold water pour into buttered tins and mark in 
squares when nearly cold—Aunt Mena. 


PEPPERMINT Drops.—l% cupful of sugar, 4% cupful of water, 1 
teaspoonful of vinegar. Boil until done and then beat fast with a fork. 
Before it gets cool add 5 drops of peppermint oil, beat thoroughly, 
drop on buttered pans. 


CHocotaTe CarRaMELS.—11l% lbs. of brown sugar, 1 cupful of 
cream, 1 tablespoonful of butter, 4% cake of chocolate. Mix altogether 
and let cook, stirring frequently until done. Flavor with vanilla or 


lemon. Pour into dish, before cool cut into squares—Mrs. R. W. 
Kurtz. 
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FuocE—2 squares of chocolate, 44 cupful of butter, 14 cupful 
sup, Ye cupful sweet cream, 1 cupiul of white sugar, 1 cupful brown 
sigat, 4 teaspoontul vanilla extract. Melt the butter in sauce pan, 
nid the sugars, syrup and cream mixed together. Bring to boiling 
point, continue to boil for 2144 minutes stirring rapidly, then add the 
chocolate grated fine, boil 5 minutes, stirring continually, remove from 
fr add vanilla, beat until it thickens, pour in pans. Chopped nuts 
may be added —Mrs. H. J. Formwalt. 


Fupce.—2 pints of white sugar, 2 pints of light brown sugar, 1 of 
sxeet milk or cream, 1 cake chocolate. Boil until it forms a very soft 
ball in cold water. Then add 1 lb. of butter, 1 grated cocoanut, 1 cup 
of put meats. Beat until creamy. Pour out on buttered plates. This 
makes a very large quantity of candy. 


Watnvut Brirrte.—1 eupful sugar, 14 cupful water, teaspoonful 
vinegar, boil 5 minutes, then add 2 tablespoonfuls of syrup, butter 


size of walnut, 14 teaspoonful salt, 2 small cupfuls of walnut kernels.— 
Rebecca Ditmer. 


VANILLA CARAMELS.—2 cupfuls of sugar, 1 cupful of cream, scant 
1% cupful of butter, 5 tablespoonfuls syrup. Boil until it balls in eold 


water. Add nuts if desired. For chocolate caramels add % Ib. 
chocolate to above—Marion C. Leib. 


Peanut Brirrte.—2 cupfuls white sugar, 2 cupfuls peanuts 
rolled. Cook sugar until well melted. Have ready the peanuts, stir 
through the sugar quickly. Have a bake board ready, also a rolling 
pin ice cold. Keep the board and pin wet with ice water. When the 
sugar and peanuts are mixed, put on the wet board (cold) and roll 
into a thin sheet. Place over inverted glasses to cool. 


TURKISH PastE, oR AFTER-DinNER Mints.—Let 2 level tablespoon- 
fuls of granulated gelatine stand in 14 cupful of cold water until it has 
absorbed the water. Heat 14 cupful of syrup, 134 cupfuls of granu- 
lated sugar and 1% cupful of water to the boiling point, then add the 
softened gelatine and let boil 20 minutes, counting the time after 
boiling actually begins. Remove from the fire, add 2 tablespoonfuls of 
lemon juice and 1 tablespoonful of cream de minthe cordial. Take a 
little green color paste on the end of a wooden toothpick and stir into 
1 tablespoonful of the mixture, then stir this into the rest of the 
mixture, repeat if a deeper tint of green is desired. Turn the mixture 
into an unbuttered pan and set aside in a cool place until the next 
day. Then cut into squares. 


TurKIsH DeLicnt.—1l quart granulated sugar, 4% cupful cold 
water. Let this come to a boil and add 1 ounce of any kind of 
gelatine dissolved in 1 cupful of boiling water. Boil 15 minutes very 
slowly. Add green fruit coloring and six drops of oil of 
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“peppermint. Pour into buttered tins and let stand over night. Turn 
out on a sugared pie board, cut with scissors and roll squares in pow- 
dered sugar. This recipe makes almost 24% pounds. (Fruit coloring 
ean be procured at any grocery.)—Isabella P, Rutherford. 


- Burezr Canpy.—Boil together 1 eupful of syrup, 2 cupfuls of 
~ sugar, 1 tablespoontul of vinegar, 2 tablespoonfuls of hot water. Cook 
for 10 minutes then add butter the size of an egg. When brittle in 
- eold water, remove from the fire and pour in buttered tins. 


Yewtow JacK.—To 1 quart of syrup which has been boiled for 30 
minutes add 1, teaspoonful of bicarbonate soda which has been 
— rubbed absolutely smooth. Allow to boil, stirring constantly or it may 
burn, until brittle when tested in cold water. Remove from the fire 
and add 1 tablespoonful of lemon juice. When cold enough to handle, 
pull until a ight, bright yellow. Twist 2 strands together and cut 
into desired lengths. 


Boston CaRAMELS.—1 pint of grated chocolate, 1 pint of brown 
sugar, 1 pint of syrup, 4% cupful of milk, butter the size of a small 
egg, 1 tablespoonful of vanilla. Boil all together about 25 minutes. 
This should not be as brittle as other candies. Pour in buttered tins 
and mark it into little squares before it is cold —Mrs. W. L. B. 


To Make Foupant For Cream Canpy.—Put a pound of granu- 
lated sugar, a pinch of cream of tartar, and a small cupful of water 
into a thick saucepan, stir till the sugar is moistened. Then set the 
saucepan over a sharp fire. Do not stir again. When it has boiled 
about 10 minutes, drop a little from the end of a spoon in cold water; 
if it ean be taken out with the finger and made into a soft ball, it is 
done. Set the saucepan on snow, ice or in cold water to chill quickly. 
When cool enough to bear your hand in it, begin to beat it, at first with 
a spoon, then as it stiffens knead with the hands, working it as if it 
were bread dough. When it is smooth and shining it is ready for use. 
Use colorings or flavors desired. This is the foundation for Cream 
Bonbon, Cream Walnuts, Chocolate Creams, Mints, Cream Candies in 
Bars, ete. 


Noucat.—Grease a shallow pan and fill with hickory nut kernels. 
Brazilian nuts, almonds, cocoanut thinly sliced with candied orange 
peel and a few dates. Boil 1 lb. of sugar with 1 cupful of water until 
hard and pour over them.—Wrs. EF. R. Baldrige. 


PEENOOcHI.—1 Ib. of maple sugar, 4 cupful of milk, butter the 
size of an egg, a pinch of cream of tartar or 1 tablespoonful of syrup. 
Boil, stirring all the time, until, when dropped in cold water, a soft 
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pall ean be made. Take from fire and let stand a few moments in 
snow or ice cold water. Add chopped black walnuts and beat hard 
yntil it begins to thicken. Pour on buttered tins and mark off in 
guares, ‘ 
Fruit Pastr.—One pound of figs, one pound of dates, one pound 
of raisins, half-pound of citron. half-pound of nuts (any kind de- 
sired). Take them through a meat grinder, mix well, work in pul- 
verized Sugar enough to roll, cut any shape. Put in tin box between 
parailin paper, will keep six months — Jars. George F. Updegraf. 
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“Fruits of all kinds in coat rough or smooth rind or beared husks 
or shell she gathered tribute large.’’—( Paradise Lost.) 


GraPeE JELLY.—Take 3 quarts of grapes, picked from the stems, 1 
dozen of tart apples, quartered and cored, without paring, 3 pints of 
water. Put all in a preserving kettle and let boil until the apples are 
soft, then pour in a bag, and squeeze out all the juice. Boil 1 pint of 
juice with 1 pint of granulated sugar at a time. The grapes should 
be very ripe—Elizabeth Getz. 


PinEAPPLE Honrey.—1 pint of grated pineapple, 214 pints of gran- 
ulated sugar, 114 pints of water—Mrs. Wm. Walker. 


CALIFORNIA MarMALADE.—6 lbs. of rhubarb eut into small slices, 
6 lbs. of granulated sugar, 2 lbs. of best layer-figs, thinly sliced, 1 cup- 
ful of water, the juice and grated rind of 2 large or 3 small lemons, 
(If preferred, 1 tablespoonful of ground ginger may be substituted for 
the lemons.) Mix well and let it stand for 12 hours. Boil, stirring 
constantly, 40 minutes from the time it begins to boil, or until it is of 
the consistency of jam.—Miss Martha M. Bowman. 


BranpvieD PEacHEs.—1 peck of peaches, dipped in hot water and 
Wiped off, then in boiling water till they commence to get soft. Make 
4 syrup of 3 lbs. of sugar, 1 pint of white vinegar, 2 tablespoonfuls of 
alcohol; boil the peaches in the syrup for a few minutes then put them 
i Jars and cover with the boiling syrup.—Mrs. Harvey Dunn, 
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W. C. Geeting, President J. R. Hoover, Vice President 
D. A. Nunamaker, Secy. and Treas. 


Keedysville Milling Co. 


(INCORPORATED. ) 


Manufacturers of 


“Lily White,” “Nuny’s Best” and “Pride 
of the South” Flour 


C. & P. Phone 8-3 PATENT ROLLER PROCESS 
Keedysville, Maryland 











¢ Established 1888 C. & P. Phone 
? 
¢ LINES’ HOTEL 
J. A. MILLER 
¢ First-class accomodations for 
a the traveling public—Livery Dry Goods, Notions, Groceries, 
attached, Bar stocked with Queensware, Glassware, 
best Wines and Liquors, Auto- Crockery, &c. 
( mobile parties entertained. 
¢ Berry Baskets and other Fruit packages 
( Keedysville, Maryland KEEDYSVILLE, MD. 
‘ C.& P. Telephone 4042-23 9 
Hagerstown, Md. , | { N FE S 
Telegraph Office, Hagerstown Md. 


H. K. JOHNSTON Confectionery Store 


Maugansville, Maryland 


LAMBERT GAS AND GASOLINE 
ENGINES 


Feed Millsand Mill Machinery, Bailing 
Presses, Silos, Wood and Stee! Tanks. 


Cakes, Candies, Ice Cream 
and Sodas. 


Plumbing and Pump Work of Every —— 
Description 


€ 

€ 

: 

=_—— I Mp. Keedysville, Maryland 
° W. B. Lehman 

é MERCHANT MILLER 

( 


oO (a) 





—Manufacturer of High Grade Flour— 


Meal, Wheat, Grits and Graham Flour 
Reid, Maryland 
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If you spend your money where abs get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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GooseBERRY CONSERVE OR SouR CHERRIES OR PLUMS.—2 quarts of 
gooseerrics, 1 lb, raisins, 3 oranges, 1 lb. of English walnuts, 10 cup- 
fulsof sugar. Take juice of the 3 oranges and chop or grind the rind. 
Pui berries, raisins, oranges and sugar on to cook for 4% an hour. 
Five minutes before removing add the nuts. It must be thick and you 
may have to add a cupful of water. 


Fruir ConserRvE.—1 boxful seeded raisins, 2 pints sour cherries 
(seeded), 3 oranges, remove seeds, core and dice very fine the peel, 
4lbs. of white sugar. Put all together, boil for 20 minutes; will keep 
in jelly tumblers or jars without sealing —Martha E. Martin. 


CRANBERRY JELLY.—Stew the cranberries until they are tender, 
then pour in a jelly bag and let drip over night, take 1 lb. of sugar to 
each pint of juice; let the juice boil 5 minutes, then pour in the sugar 
and stir until thoroughly dissolved. 


AppLe JaM—Weigh equal quantities of brown sugar and apples. 
Core apples and chop fine. Make a clear syrup of the sugar, add the 
apples and the juice and grated rind of a lemon to every 3 lbs. of ap- 
ples, and a few pieces of white ginger. Boil until the apples look 
clear and yellow. On no account omit the ginger.—Besste. 


Bonnie Dunpes.—Wash and wipe dry 1 grape fruit, 1 orange and 
I lemon, cut crosswise and put the seeds in a cup, Slice the fruit as 
thin as possible. Measure the fruit, and cover it with 3 times as much 
water, except enough to cover the seeds, let all stand over night. Then 
heat in a porcelain kettle, pouring the water from the seeds. Boil all 
gently for 10 minutes. Set aside for 24 hours. To every pint of fruit 
add 1 pint of granulated sugar. Boil gently until clear. Fill jelly 
glasses and when cold cover with melted paraffine. 


This makes from 12 to 15 glasses according to the size and quality 
of the fruit. 


This is hardly to be told from the best Dundee Orange Marma- 
lade. Those who find the imported marmalade too bitter may use this 
recipe, omitting half or all of the orange and lemon rind, and add the 
Juice of one or two more oranges. It should be made in November or 
December, as soon as the fresh ripe fruit can be had.—Nannie B. Tice. 


STRAWBERRY PRESERVES.—Take 4 quarts of sugar to 3 quarts of 
berries. Shake the sugar through the berries, and put over a slow fire 
until sugar dissolves and then boil briskly until done; use no water. 
Cook until a thick syrup has formed. 


Spicep CHERRIES.—4 lbs. of sugar, 3 lbs. of cherries, 1 pint of 
vinegar, 2 tablespoonfuls of cloves and cinnamon; stew 2 hours. These 


are delicious with roast, as also are grapes, currants or any small fruit. 
—Mrs. E. C. K. 
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Rep Rasprerry JAM.—Place in stone jar 6 quarts of raspberries, 
allow 1 pint of sugar to each pint of fruit and let stand a little while. 
To this add 1 quart of currant juice and the same of sugar. Cook like 
gny jam, but do not cook all at one time. 





Deticious CANNED Pears.—114 dozens of Bartlett pears, peeled 
and quartered, 1 eupful of granulated sugar, juice of 1 orange, a little 
rind; let stand over night; boil well and can.—Mrs. Ella Bilheimer. 


Lemon Burrer—Rind and juice of 2 lemons, butter the size of an 
eg, 1 cupful of pulverized sugar, 2 eggs, beaten lightly with sugar. 
Put all together and boil until thick —Jda E. Snyder. 


Currant JELLY.—Currants for jelly should be thoroughly ripe 
and be gathered early. They lose their jelly properties if they are too 
juicy. Stem and put in a jar, setting it in boiling water till the 
currants are broken, stir them occasionally, then put them through 
coarse cloth. To 1 pint of juice allow 114 lbs. of fine sugar. Put sugar 
in a porcelain kettle, pour the juice over it, stir frequently, skim it 
before it boils, boil 20 minutes, or till it congeals in the spoon. 


rw 
ase 


rw 
sa 





Ice Cream, Sherbets and Water Ices 
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Something to ‘top off’ on.’’ 


Ick Cream.—4 quarts of milk, 2 Ibs. of sugar, 3 eggs well beaten, 
4 teaspoonfuls of vanilla, or any flavor you choose. Put all in the 
freezer together, then pack up around your freezer with fine broken ice 
and salt, then turn your freezer and then, when it begins to draw 
water, why, then your cream will begin to freeze, and, after it is 
frozen, draw off the water and pack your stand full of ice and salt, 
and cover up close and put in a cool place—Stella E. Newhard, 


VANILLA Ick CrEAM.—1 quart of rich milk, 8 eggs, whites and 
yolks beaten separately, 4 cupfuls of sugar, 3 pints of rich sweet cream, 
and 5 teaspoonfuls of vanilla. Make custard of milk and yolks beaten 
up light with sugar, putting in frothed whites last. When quite cold 
beat in cream flavoring —Mrs. Roller. 


Lemon Ice Cream.—3 lemons, grated and strained through a 
cloth, thicken this with sugar; pour on to it slowly, stirring while you 
pour, 4 quarts of good cream and freeze.—Mrs. Bell. 
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MILLER BROTHERS 


Dealers in all kinds of 


Lumber and Building Material 
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Paints, Hardware, Etc. Factory Near the Aqueduct 
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WILLIAMSPORT, MD 


TAYLOR HOUSE 


WM. J. TAYLOR, Proprietor 
Williamsport, . Maryland 


The house has been newly furnished and refitted in first-class style 
for the benefit of the public. 


AN UP-TO-DATE CAFE ATTACHED 


The hotel is within two blocks of the Potomac river that 
affords fine bass fishing 


An Ideal Place to Spend the Summer. Terms Reasonable 


Barnhart Overall Co. 


...Manufacturers... 


Pants, Overalls and Coats 
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Williamsport, - Maryland 





If you spend your money where 7 get it, you will be able to get it where 
you spend it. atronize the Advertisers. 
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CnocoLaTré Ice CreaM.—1 cupful of sugar, 2 cupfuls of milk, 4% 
mupful of chocolate (grated or cut fine). Boil these ingredients until 
chocolate is dissolved. When cool add 1 pint of cream, 2 beaten eggs 
and vanilla and freeze —Mrs. James E. Norton. 


_ Peacu Ice Cream.—2 pints of milk, 1 pint of cream, 2 teacupfuls 
of sugar, 1 pint of mashed peaches. Mix and freeze. 


Dexiciovs Frozen Custarp.—l pint of milk, %4 pint of cream, 1 
qupful sugar, 2 eggs, 1 teaspoonful vanilla. Beat eggs, sugar and 
eream together; add milk and let this mixture get hot, but not to the 
boiling point. stirring continuously. Take from fire and cool, then 
add the flavoring and freeze, the same as for ice cream. This will 
make one quart.— Urs. M. Smith, 


CarameL Ice Cream.—l1 pint of milk, 1 egg, 1 eupful of sugar, 1 
- rounded tablespoonful of flour, pinch of salt. Mix the flour thoroughly 
through the sugar, and add them gradually to the egg, beating until it 
Is light. add with the salt, to the milk, which should be just about at the 
- boiling point. Cook until thick and smooth, and keep hot while 1 cup- 
- ful of granulated sugar is melted (without stirring.) It should be a 
light golden brown when melted. Add to the custard, mix well, and 
_ when cold, add 1 quart of rich cream and 1 teaspoonful of vanilla. 
- Churn and freeze in the usual way. For Caramel Mousse use above 
recipe, but whip the cream before adding to the custard, and pack in 
salt and ice, without churning. Let stand several hours—R. M. 
Jacobs. 


| Inexpensive Ice CREAM.—2'% cupfuls of milk, 2 tablespoonfuls of 

— corn starch, 1 egg, 14 teaspoonful of salt, 1 cupful of sugar, 1 pint of 

cream, 2 teaspoonfuls of vanilla. Heat milk, corn starch, sugar, salt, 

after which add cream and eggs slightly beaten, also vanilla. Insert in 
freezer. 

: P. S.—The milk, sugar, salt and eorn starch may thicken but that 

_ will disappear in freezing —Mrs. James Wm. Kellog. 





Strawserry Warer Ice.—1 quart of berries, 1 Ib. of sugar, 1 
» quart of water and juice of 2 lemons. Add the sugar and lemon juice 
to the strawberries, mash them, and stand aside an hour, add the water 
strain through a cloth and freeze. 





Cranperry Frapre.—Boil 1 quart of cranberries in 1 pint of 
water for 5 or 6 minutes. Strain through a coarse cheesecloth, add 1 
pint of sugar, and stir and boil until sugar is dissolved, when cold 
add the strained juice of 2 lemons. Freeze to a mush, using equal 
parts of ice and salt. Serve in glass cups either with or just after 
roast turkey —Mrs. Grace Collins Scott, 
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) JAMES FINDLAY, President WILLIAM STAKE, c,. 


A Captial $100,000 


The 
Washington County National Bank | 


Williamsport, Md. 


Surplus and Undivided Profits $45,000.00 
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LEWIS W. KREPS 
Funeral Director ~ 


FURNITURE—Cash or Credit 
§ Wall Paper, Pictures F ramed, Repairing, Etc. 
4 WILLIAMSPORT, MD. 
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) C. A. GAYLOR, Prop. 
| FIRST-CLASS BAR ATTACHED 
| ! Williamsport, Marylee § 
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[t may not be known to all housekeepers that nice frozen deserts 
ean be made easy with very little ice in the fireless cooker. ‘Take your 
favorite recipes—Ice Cream, Frozen Fruit or Sherbets,—put them in 
a can and pack 3 parts ice, 1 part salt, let stand 1 hour, Stir well with 
Fa spoon, let stand another hour to ripen. 1 often use snow instead of 
jee in winter, adding a little water to the snow to make it pack nice,-~ 


Mrs. J. M. Sprecher. 


Lemon Water Icr.—4 large juicy lemons, 1 quart of water, 1 
orange, 1%, lbs. of sugar. Put the sugar and water on, Chip the yel- 
low rind from 3 lemons, and the orange, add to the syrup, boil 6 min- 
utes and stand away to cool. Squeeze the juice from the orange and 
the lemons, add it to the cold syrup, strain it through a cloth and 
freeze. Pack well and let stand several hours to ripen. 





Cnerry Ick.—The juice from a can of cherries, 3 oranges and 2 
lemons, added to 2 quarts of milk; sweeten this well and freeze to a 
sherbet; then remove paddle and stir in the cherries, a pint of English 
walnuts and well beaten whites of 4 eggs, or soak 34 ounces of gela- 
tine in 44 pint of water, strain and add to milk before freezing. The 
walnuts may be omitted and water substituted for milk. Set mixture 
away for an hour to ripen. Miss Jane Royer. 


Pintarrie Ice Cream.—l,, tb. of pineapple, 14 lb. of sugar, 1 pint 
of crea, 1% pint of new milk, juice of 1 Jemon. Grate the pineapple, 
and add to it the lemon juice and sugar; stand aside 1 hour, add the 
milk and cream and freeze. 


Marie Mousse.—1 pint of cream, whipped; 4 eggs beaten sepa- 
rately. Mix cream and yolks together, then add 1 eupful of maple 
syrup and the whites of eggs, 1 tablespoonful of vanilla. Put on ice 
to cool and remain 4 hours, If not rich it is best to freeze it. This 
is enough for six persons.—Mrs. J. B. Condron. 














RECIPE FOR A WORLD 


AKE one man, one woman and a garden. Add an 
apple and a good, fresh snake. Stir gently until 
the pot begin» to boll, then drain off the apple and keep 
adding children. Simmer on a slow fire, then put on ice. | 
Alternate betwecn the two extremes, giving the whole a 
good sound basting when needed, turning slowly in a | 
proper space. Keep adding time until the mass is of the 
consistency of a mud pie covered with ants. Multiply the | 
the inhabitants and garnish with villiages, towns, cities | 
and empires. Now introduce a little theology and enough 
Devil sauce to spice. Keep adding Battle, Murder ~~ 
Sudden Death, and a good layerof Cant. Put hgag 
salt in the water and sprinkle with bad societ hen 
your world is finished, throw it in the fire and be As allover 
again. It'sa good game (o pass away the »ges with. —LIFE 
| 
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The People’s Pharmacy 
a 


Pure Drugs, Patent Medicines, 





Paints, Oils, Varnishes, Etc. 


FS 








WILLIAMSPORT, MD. 


WM. H. C. KEMP 


Manufacturer of and dealer in 


BEST GRADES OF ROLLER FLOUR 


Grain and Mill Feed in General ji 
—ALSO— H 
KEMP’S MIDDLINGS MILL. 


Williamsport, Md. |; 


| E. E. REICHTER 





| 
i . — Dealer in— s 
Stoves, Washing Machines, Sewing 


Machines and Hardware 


Williamsport, Md. | 
SS SS SS 


If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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‘Where as the peck of pickled peppers that Peter Piper picked?’’ 


TomaTO RELIsH.—1% peck of green tomatoes, 8 peppers, 6 large 
onions. 12 eucumbers. chop each fine, then salt separately, let stand 24 
hours, press all the water out, then boil tomatoes in weak vinegar water 
15 minutes, press as dry as possible; take 2 quarts of vinegar, 1 table- 
spoontul of celery seed, 44 lb. of brown mustard seed, 44 lb. of yellow 
mustard (mixed to a cream with vinegar), 1 tablespoonful of tumerie, 
2 Ibs. of brown sugar, boil all ingredients together 14 hour, just before 
sealing add 1 quart of small onions, 2 quarts of tiny tim pickles. Be 
careful to press all salt out of each vegetable before boiling. Tested 
by—Mrs. J. H. B. 


Cuow-CHow.—1 peck of green tomatoes (cut in small pieces), 
salt a few hours until they draw brine. Press out the brine and add 
to tomatoes 12 sweet peppers, 1 cauliflower, 2 quarts of small onions, 
4 ears of corn, a few string beans, a few lima beans, about 200 small 
pickles, 2 bunches of celery. Boil in vinegar to cover 4 hour sweet- 
ened with 2 lbs. of sugar and a little tumeric.—Mrs. P. N. Wohlsen. 


KercHuP.—3 quarts of tomato juice, 1 cupful of sugar, 1 eupful 
of vinegar, 1 teaspoonful of pepper, 1 teaspoonful of cloves, 1 tea- 
spoonful of salt—MUrs. J. E. Rabold, Germantown, Philadelphia, 


CHUTNEY Sauce.—8 apples, peeled and quartered, 12 large toma- 
toes, scalded and skinned, 4 green sweet peppers, 4 red sweet peppers, 
$ onions, 1 lb. of brown sugar, 4% teaspoonful of red pepper, 1 table- 
spoontul of ginger, 14 cupful of salt, 14 lb. of seeded raisins. Put all 
through a food chopper and cover with vinegar and stew for 1 hour; 
put up in air-tight jars.—Mrs. E. E. Parke. 


Otive Om PickieE.—10 dozen of cucumbers, one-third amount of 
sniall onions, 114 eupfuls of salt. Slice cucumbers and onions thin, 
put salt over and let stand 214 hours. 1 quart of vinegar, 1 eup olive 
ol, 1 oz. of celery seed, 1 oz. of white mustard seed and 1 oz. of black 
mustard seed—Mrs. Annie Snyder. 


For Sweet PickLInc Water Meton.—Take the solid part of 
the melon, pare the green outside away, then cut the remaining part 
iu medium sized pieces. To each quart of vinegar add 134 pounds of 
‘ugar, use a slice or two of lemon, or spices, according to taste, may be 
used. In this cook the melon until clear and tender.—Mrs. Nowlen. 
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THE MOUNTAIN VIEW NURSERY 00. 


WILLIAMSPORT, MD. 


Growers of Nursery Stock, our Specialties are Apple, Peach 
and California Privet. } 
We also carry a full line of Crab Apples, Std. and Dwf. Pears, Cherries, § 


Plumes, Apricots, Quinces, Grape Vines, Raspberries, Blackberries, 
Currents, Gooseberries, Asparagus, Rhubarb and Strawberries. 


Ornamental Trees, Shrubs and Vines, Rose Bushes, Kvergreens. Catalogue | 
Cheerfully Senton application. Submit listof your wants and save money. | 


SALESMEN WANTED 


WM. S. HURD 








George Taylor & Co. | 











Proprietor DEALERS IN 
a.) General Merchandise 


Williamsport Lunch and 
Dining Room -:-:_ :-: 


Clean Wholesome Food 
Quick Service 


B. ©. LEPEVER 


PROPRIETOR 


Shoes a Specialty 
Maryland Telephone 
Williamsport, Maryland 









Both Phones 


Newton K. Downs | 


Proprietor of 
Potomac Broom Works Down's Livery Stable 


Manufacturer of Single and double teams furnished 
on short notice. 





Brooms of all Kinds 


Also Agent Adams Express 





WILLIAMSPORT, MD. WILLIAMSPORT, MD. : 
WILLIAM GOWER | 
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Grain, Coal, Plows, Machinery, General 
Merchandise, Etc. 


— 








WILLIAMSPORT, STATION, MD. | 





If you spend your money where you get it, you, will be able to get it where 
you spend it. Patronize Advertisers 


WASHINGTON County HospiTrau ‘‘ BENEFIT’? Cook Boox. 135 








Sweet PicKLED PEACHES.—Take peaches that are ripe but not 
the least bit soft, pare them and stick three cloves in the blossom end 
of each peach. To every 7 lbs. of fruit allow 334 lbs. of sugar to a 
quart of vinegar, 2 ounces of whole cloves, two ounces of stick cinna- 
mon. Boil the vinegar, sugar and spices together for 5 minutes, then 
put in the peaches and cook, put them into jars and reduce the syrup 
nearly one-half, then pour it over the peaches.—J/rs. S. Ff’. Nowlen. 





CuitI Sauce.—12 large tomatoes, 2 red and 1 green pepper 2 
onions, 2 tablespoontuls of salt, 4 tablespoontuls of sugar, 1 tablespoon- 
ful of cinnamon, 3 cupfuls of vinegar. Peel tomatoes and onions, chop 
tine, and boil 1144 hours. Bottle and it will keep any length of time. 
One quart of canned tomatoes may be used instead of ripe ones.— 
Miss M. A. H. 


Corn RetisH.—20 ears of corn, 2 cupfuls of sugar, 4% eupful of 
salt, 14 eupful of flour, 4 onions, 4 green sweet peppers, 1 large head 
of cabbage, 2 quarts of vinegar, 1 tablespoontul of celery seed, 1% table- 
spoonful of tumeric,. 2 ounces of ground dry mustard. Cut off the 
corn green before cooking, chop cabbage and green peppers, fine, mix 
all together, pour on 1 quart of vinegar and boil 5 or 6 minutes, then 
add remaining vinegar, and boil for 30 minutes. Put in glass jars and 
seal. This will make about four quarts and is an excellent relish.— 
Mrs. C. W. Schwebel. 


PICKLE LILLY.—2 quarts of vinegar, 14 lb. of ground mustard, %4 
cupful of flour, 14 lb. of mustard seed, 1% lb. of sugar, 2 tablespoonfuls 
of salt, 44 ounce of tumeric, 2 dozen of small pickles, 1 pint of lima 
beans; cook in salt water until slightly tender, 1 pint of string beans 
the same, 1 pint of green corn, 1 pint of ripe tomatoes, 1 pint of red 
and green mangoes, 1 head of cauliflower boiled in salt water until 
slightly tender, 1 large stalk of celery. Mix all together, bring to the 
boiling point and can. Very good. 


PICKLES CANNED CoLp.—Let cucumbers stand in brine over night, 
then pack in glass jars; to 1 quart of vinegar add 2 tablespoonfuls of 
salt, 1 of sugar and spice to suit the taste, a small piece of alum put 
in each can and pour vinegar over and seal. These are very good 
and will keep fine—Mrs. Ray Butz. 


SwEET PickLEs.—100 pickles (sliced), 2 handfuls of salt. Let 
stand half a day and then squeeze out. 114 quarts of vinegar, 1 pint 
of water, 114 lbs. of sugar, 2 cents worth of cinnamon wood, 2 cents 
worth of ground cloves. Boil.—WMrs. R. A. P. 








Not considering the “Charity” this Cook Book is 


more than worth the money. Why not mail a copy to a friend? 
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The Sharpsburg Savings ; 


of Washington County 


Organized February 1908. 


Capital - - - - - $ 11,000.00 
Surplus and Profits - - - - 6,283.00 
Deposits” - - - - . - 104,000.00 


ROBERT L. HIGHBERGER, Cash. SAMUEL S. STOUFFER, Pres. 
SHARPSBURG, MARYLAND 





ANTIETAM HOTEL M. L. Burgan 


R. F. DeLAUNEY, Prop. 


General Lee War Council Building CONFECTIONER 
during the Battle of Antietam . 
September 17, 1862. Wholesale and Retail 








ICE CREAM 


Newly Furnished, best Accommo- 
dations at Table, Bar, &c. 
Guide for Battlefield 








Sharpsburg, - Maryland SHARPSBURG, MARYLAND 





George M. Snavely 
First-Class Livery Stable J OS. Hammond 


Kquipped with best Teams 

and Horses all Trains met GENERAL MERCHANDISE 
at Antietam Station, best 
Informed Guides for Bat- PV Oa< 
tle Grounds Supplied :: 








=A XOUS SERVICE Sharpsburg, Maryland 
Sharpsburg, Maryland 





C. & P. Phone No. 4055-5 


C. E. ROUTZAHN 


.»-Wealer in... 


Grain, Feed and General Merchandise 


Breathedsville, Maryland 
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If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize ‘the Advertisers. 





SANDWICHES.—Sandwiches may be made of white, whole wheat, 
~ graham or brown bread with any kind of meat, fish, salad, eggs, some 
. vegetables, Jams or chopped nuts, and spread with butter or mayon- 
 naise dressing. The meat used in sandwiches should be chopped fine, 
o not cut in slices, first for convenience in eating and serving, and seec- 

_ondly, beeause in this form only is it possible to properly season the 
sandwich. Fish should be flaked very fine with a fork, and mixed to a 
paste with the seasonings. 


vA 


_ The bread should not be too fresh to cut well, nor will actually 
_ stale bread make good sandwiches. It is best when about a day old, 
_ should be of fine grain, and be trimmed to good shape before the sand- 
-wiches are eut. 


: 
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The erusts should not be left on, but removed, dried and put 
through the chopper for crumbs. The butter must be absolutely fresh 
and good, for in softening, that the bread may be properly spread, any 
- foreign flavor or odor will be brought out. For meat, fish, salad and 
egg sandwiches the bread should be cut in squares, oblongs or triangles; 
for jam and nut sandwiches it is usually eut round. 


ae Se a) a 


The white meat of chicken or turkey, or veal, after being chopped, 
may be pounded to a paste and mixed with equal quantities of the 
yolks of hard bouled eggs, mixed smooth with cream or melted butter. 
Season to taste. 


Meat SANDWICHES.—It is usually better to spread the bread with 
butter before cutting off each slice. This is not necessary when 
mayonnaise dressing is used. Chop the meat fine, season to taste with 
salt, pepper, chopped parsley, mustard if desired, onion or celery ex- 
tract, or any of the various seasonings. Moisten, if necessary, with 
stock or cream, or mix with a small quantity of mayonnaise dressing. 
Spread the sandwiches, put together and serve. 


_ Eee Sanpwicues.—Chop the whites of the hard boiled eggs very 
fine. Mix the yolks smooth with well seasoned mayonnaise dressing, 
add the whites, and spread on the bread. 


Ham SANDWICHES.—When all the nice slices are eut off put the 
‘nd of the ham over the fire in a kettle of eold water and cook until 


ute tender. When about half done add two tablespoonfuls of vinegar 
lo the water. When cold cut the meat from the bone, put through the 
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chopper twice. To each pint allow 1 gill of milk, 1 teaspoonful of 
white mustard seed, 2 dashes of pepper and 2 eggs. Cook in a double 


boiler 10 minutes. This is fine for sandwiches or served cold.—Mrs, 
J. A. Ref. 


Fish SANDWICHES.—Fresh fish should be flaked fine, seasoned 
with salt and pepper, chopped pickle, lemon juice, celery or onion ex- 
tract, and mixed with mayonnaise dressing, or moistened with a sauce. 
Anchovies, sardines or salt fish are better pounded to a paste and 
moistened with lemon juice. 


VEGETABLE SANDWICHES.—These are very refreshing with cold 
meats. Tomatoes, cucumbers, lettuce, and water cresses are most com- 
monly used. Tomatoes or eucumbers should be chopped and mixed 
with a mayonnaise. Spread the bread and butter, cut delicate slices, 
and spread with the vegetable. Put together and serve. Lettuce and 
water cress should be shredded. Spread the bread with mayonnaise 
and mix the lettuce or water cress with a French dressing. Vegetable 
sandwiches should be served as soon as possible after making, 


CHEESE SANDWICHES.—Grate the cheese fine. Rub it to a paste 


with melted butter, season with salt and pepper, and spread on the 
sandwiches. 


SwEET SANDWICHES.—These may be made with marmalades, Jams 
or jellies, anything which will spread without running. Lemon juice 
or extract flavorings may be used if desired. 


Raresit FILLING FOR SANDWICHES.—1 can sweet Spanish pep- 
pers (10c.), 1 can stuffed olives (10c. size), 4% lb. cream cheese, 2 boiled 
eggs (hard). Grind these ingredients, then beat one egg, adding 1 
tablespoonful sugar, 1 teaspoonful salt and a dash of cayenne pepper. 
Put this mixture in double boiler, when hot add 4 cupful vinegar, let 
come to a boil, add the ground ingredients and let boil 20 minutes. If 
put in a covered jar in a cool place this filling will keep indefinitely. 
Nearly everybody likes this.—Mrs. Smith, 





-_——— - 


A little bit of patience 
Often makes the sunshine come. 
A little bit of love 
Makes a very happy home. 
A little bit of hope 
Makes a rainy day look gay 
A little bit of charity 
Makes glad a weary way. 
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2 Beverages er 














“Drink, pretty creature, drink.’’—Wordsworth. 


Goop Correr.—Take any good, well-browned coffee (never buy 
coffee ready ground), and grind it fairly fine. Put in your coffee pot 
at the rate of a tablespoonful to a cup, then put in water in proportion. 
Let it come to a boil and boil 3 or 5 minutes, then put in about half a 
glass of cold water, which will settle. Set it aside, and in 10 minutes 
it is ready, and is the best that can be made. The above never fails. 


CorreE With Wuiprep Cream.—For 6 cups of coffee of fair size 
take 1 cup of sweet cream whipped light with a little sugar; put into 
each cup the desired amount of sugar and about a tablespoonful of boil- 
ing milk; pour the coffee over these and lay upon the surface of a hot 
liguid a large spoonful of the froth of cream, giving a gentle stir to 
each cup before serving. This is known to some as meringued coffee, 
and it is an elegant French preparation of the popular drink. Choco- 
late served in this way is delicious. 


VIENNA CoFFEE.—F ilter instead of boiling the coffee, allowing 1 


 tablespoonful of ground coffee to each person and ‘‘one for the pot,’’ 


put a quart of cream into a custard kettle or pail set in boiling water, 
and put it where it will keep boiling; beat the white of an egg to a 
froth, and mix well with 3 tablespoonfuls of cold milk. As soon as the 
cream is hot remove from the fire, add the mixed egg and milk, stir 
together briskly for a minute and serve. 


Icep TEA.—Prepare tea in the morning, making it stronger and 
sweeter than usual; strain and pour into a clean stone jug or glass 
bottle, and set aside in the ice chest until ready for use. Drink from 
goblets, without eream. Serve ice broken in small pieces on a platter 
nicely garnished with well-washed grape leaves. Iced tea may be pre- 
pared from either green or black alone, but it is considered an improve- 
ment to mix the two. Tea made lke that for iced tea (or that left 
in a teapot after a meal), with sugar to taste, a slice or two of lemon, 
a little of the juice, and some pieces of cracked ice, makes a delightful 

. Serve in glasses. 


Tga—Pour into a granite tea-steeper a very little boiling water, 
and then put in the tea, allowing 1 teaspoonful of tea to each person. 
Pour over this boiling water until the steeper is little more than half 
full; cover tightly, and let it stand where it will keep hot, but not boil. 
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Let the tea infuse for 10 or 15 minutes, and then pour into the granite 


tea-urn, adding more boiling water, in the proportion of 1 cupful of 


boiling water for every teaspoonful of dry tea which has been infused. 


r 
: 


- 


Have boiling water in a water pot, and weaken each cup of tea as de- 
sired. Do not use water for tea that has been boiled long. Tea should 
never be boiled, but to be sure that the water boils that you use for 


steeping. From 3 to 5 minutes is sufficient time; if it stands longer 


the tea is apt to lose aroma and have the bitter taste of the leaf. 


AmbrosiA.—l pineapple, 5 lbs. of granulated sugar, 1 dozen of 
oranges, 2 quarts of strawberries, 114 dozens of lemons. Chop the 
pineapple, add half of the sugar and cover with water and cook until 
tender and let cool. Add the remainder of the sugar to the berries 
and let stand an hour, then strain, squeeze the lemons and oranges into 
a three gallon crock, and pour over them 114 gallons of water, then 
add juice of the pineapple, mix well, and add large strawberries, serve 
with ice. Add 1 quart of Sherry —H. Ida Sprecher. 


CHocoLaTE.—Grate chocolate, allowing for 1 quart of water 6 
tablespoonfuls of chocolate ; mix smooth with a little water, and boil 15 
minutes on a range; add 1 quart of rich milk, boil a few minutes 
longer, and serve hot with sugar. 


WHOLE GRAPE WINE.—3 quarts of whole grapes, 2 lbs. of sugar, 1 
quart of water, pick grapes off stem and wash, then put all in a demi- 
john and let stand for 8 weeks and rack off and strain, let settle for a 
week and strain through cloth into bottles; it will then be fit for use.— 
M. K. Heinitsh. 


Eae-noc.—Beat the yolks of one egg, sweetened with one table- 
spoonful of sugar to a cream; add half a cupful of milk and a table- 
spoonful of whiskey; beat the white to a stiff froth, and stir it into 
the other very lightly. Omit the milk when more nourishment is de- 
sired.—Bessie V. Maugans. 


UNFERMENTED GRAPE JuICcE.—10 lbs. of mash or jam together. 
Add 2 quarts of water. Heat slowly. Let boil 2 or 3 minutes after 
cooling. Press out juice from pulp. Add 2 lbs. of sugar. Again 
ae to a boil, skim, strain, then bottle and seal while hot.—Mrs. R. W. 

urtz, 


— 


_ PrngappLeE Lemonape.—1 eupful of sugar, 1 cupful of canned 
Pineapple, 1 cupful of water, juice of 2 lemons. Boil the sugar and 
Water until it spins a light thread. Put the pineapple through the 
fruit press and add to the syrup with the juice of the lemons. When 
ready to serve, add water and sugar, if needed, to taste. Serve ice cold. 
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Fruit Puncu.—2 eupfuls of sugar, 4% eupful of orange juice, 1 
eupful of strawberry juice, 1 cupful of water, 42 cupful of lemon juice, 
1 cupful of pineapple juice, 4 cupful of Maraschino cherries. Boil 
the sugar and water to a syrup, and add the fruit juices. Let stand 
°) minutes, strain and chill, Add the whole cherries. Sweeten or 
weaken. if necessary, to taste, and serve ice cold. It will rarely need 
reducing with water unless the juices of preserved fruits have been 
used. 


MISCELLANEOUS 









Suggestions 








Cracker or bread crumbs used in covering the tops of seallops, ete., 
should be well greased in melted butter; this making a better covering 
than the dry crumbs dotted with butter and uses less of the latter in- 
gredient. 


Eggs used for covering croquettes may be the whole egg or the 
whites only—never the yolk alone. Beat the egg until broken, not 
until light; add one tablespoonful of water for each white or two table- 
spoontuls for a whole egg. Mix well and use. 


Melted butter used for basting is used in the proportion of one 
tablespoonful of butter, melted, to one eupful of hot water. Keep 
hot while using. 


Bread crumbs should always be used for covering articles for 
frying, as cracker erumbs absorb the grease. 


All pieces of stale bread may be dried and put through the meat 
chopper. This makes them much finer and more even than rolling 
and takes not one-fourth as much time. 


All eroquets, cecils, and meat balls, which are covered with bread 
crumbs, may be made the day before and fried for breakfast. The 
egg makes an air as well as grease proof covering. 


__ Chop suet in a cool place, sprinkling with flour to prevent its stick- 
ing together, 


Add a few drops of rose water to almonds to prevent their oiling 
when chopped. 


Raisins should be chopped in cold water before seeding. 
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Keep Meat Fresu.—lIf it is wrapped with a piece of paraffin 
paper the air is excluded and the meat will be kept fresh and juicy a 
longer time. 


SILKING Corn.—An easy and convenient way to remove the silk 
from sweet corn is to use a small vegetable scrub brush. This quickly 


and easily removes the silk. 
CHARCOAL in the larder will do much to keep meat sweet and 
wholesome for a considerable time. 


To PRESERVE Brooms.—Dip them in boiling soapsuds a few min- 
utes weekly and they will last much longer than they otherwise would. 


BRISTLE BRUSHES should be put away with the bristle side down, 
otherwise the water will soak in the wooden part and the bristles will 
soon become loose. ‘ 


A Goop DISINFECTANT.—Dissolve together in a gallon of water 
4 ounces of zine sulphate and 2 ounces of common salt. 


To STRENGTHEN LAMP CHIMNEYS.—If lamp chimneys have a ten- 
deney to break from fiuctuations of temperature, put them in cold 
water in which some salt has been dissolved, bring them to a boil, and 


let them gradually cool in the water. 


INDESTRUCTIBLE LAMP Wicks.—Steep common wicks in a con- 
eentrated aqueous solution of tungstate of soda, and then dry thor- 


oughly in the oven, 


Srove WicKs.—If wicks for oil stoves are starched and ironed 
they can be fitted into the burners without difficulty. 





Lamp CuHIMNEYS, To CLEAN.—Smoked lamp chimneys ean be 
made to look as clear and brilliant as new if they are washed in warm 
soda and water in which a little powdered ammonia has been dissolved. 
Afterwards rinse in cold water. Another method is to hold them for 
a minute in the steam of a boiling tea kettle; then wipe dry and polish. 


Copper Kettrues should be rubbed with a eut lemon dipped in 
powdered bath brick. When all the stains have disappeared they 
should be washed with warm, soapy water and finally polished. 


Cotton Waste.—This waste, which engineers use in wiping en- 
gines, is an excellent thing for dusting, cleaning floors, ete. It is very 
low priced and can be burned up before becoming greasy and soiled. 
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Opor OF Ontons.—To remove this from a knife, dip into cold 
water and then dry and polish. .Hot water tends to set the odor of 
onions, both on the knife and hands, and for this reason should be 
avoided. 


To Loosen BorrLe Stoprers.—Pour some vinegar in a tumbler 
and immerse the bottle. After the bottle has remained in the tumbler 
some time, remove it to a basin of warm water and the stopper will 
come out. Or, pour a little oil around the stopper and place it in a 
warm place for half an hour, then strike the stopper sharply on each 
side with a piece of wood. 


To CLteEaN Draty.—Pour a solution of caustie soda boiling hot 
down the drain every week. This prevents the drain from becoming 
clogged with grease and saves a plumber’s bill occasionally. 


To Stick Paper To Metaus.—Dip the metal in a strong and hot 
solution of washing soda and rub dry with a clean rag. Then apply. 









Practical Paragraphs & 
= 















Several thicknesses of discs cut from the good portions of dis- 
earded kitchen oil cloth make excellent mats for the flower pots in the 
various windows. Have the dises slightly smaller than the saucers of 
the pots. 


When a knife gets rusty, let it stand in kerosene a few hours then 
thrust it into the ground several times and see the rust disappear. 


There are many uses for flour, sugar and salt bags, but they look 
better with the letters erased. Soap and water will not do it. The 
night before washing, sprinkle letters with kerosene; let remain all 
night; in the morning boil the sack in strong suds and the lettering 
will disappear. 


If you will rub soft bread crust over scorched cloth the burn will 
disappear. Putting the goods in the sun is good, but this method is 
quicker and better. 


When making starch, add a small piece of paraffin, about half an 
inch square, and keep the starch boiling until the paraffin has all dis- 
solved. There will be no more trouble caused by stieky irons. It also 
does away with the use of ironing wax, 


Keep your barrel of flour elevated at least two inches from the 
floor on a rack, to allow a current of fresh air to pass under it and to 
prevent dampness from collecting at the bottom. Never keep flour 
near fish, vegetables, or anything of that kind, for it very easily ab- 
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sorbs odors and may thus be spoiled for cakes or bread-making. 
Neither should flour be kept in a damp plaee. Flour for cakes and 
pastry should be well dried and passed through a sieve. 


If something vou are cooking happens to scorch, set the kettle in 
cold water immediately, and there will be absolutely no scorched taste. 
This is worth trying. 


To boil cracked eggs, add a teaspoonful of salt in the water and 
the eggs will cook without any of the white coming through the shell. 


In cleaning white enamel woodwork, try using sweet milk and 
ammonia; two tablespoonfuls of the latter to a quart of milk. This 
mixture will not turn the enamel yellow, as some cheap kinds of soap 
are likely to do. 


A sure way of avoiding trouble through cakes sticking to the pans 
is to turn the pan upside down and lay on the bottom of it a cloth 
wrung out of water. After about five mifutes the cake can be re- 
moved without crumbling. 
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# General Information & 





Dress Sutr Casts and all leather goods will be preserved by oil- 
ing with neats food oil at least once a year. This prevents the leather 
from cracking and keeps it pliable. 


SQUEAKING SHors.—Soak the soles half an hour in linseed or any 
leather oil, and it will cure them. 


LayInG LinoLEuM.—Lay it on the floor and permit it to be walked 
over a few days before it is tacked. Thus will the hills and valleys be 
avoided. 


To Remove Matcu MarKks.—Rub lightly with a piece of cut 
lemon, then with a cloth dipped in whiting, and finally wash with 
warm water and soap. 


CATERPILLARS.—Hang pieces of woolen rag on every tree and 
bush. The caterpillars will congregate on them and then can easily be 
destroyed. 


To Save Gas—When lighting gas hold the match to the burner 
and then slowly turn on the gas. When it is turned on full force and 
then lighted a slight explosion occurs which sends forward the gas 
meter somewhat. 
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Des From THE Heatrr.—To keep this from the parlor or any 

room, place wet cloths over the registers when the furnace is shaken. 

It does not suffice to close the registers, as the dust then collects in 
nt of the opening and afterwards comes out in the room. 






To Drive Mosqurrors From A Room.—When retiring for the 
night take with you a leaf of the castor-oil plant. After bruising it to 
pring out the odor, wave it a minute or two about the room to get the 
air filled with the odor, which is very disagreeable to mosquitoes. They 
_ wil soon disappear, not to return that night. 
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InK Stains.—Soak in sour milk. If a dark stain remains rinse 


ina weak solution of chloride of lime. 









-_BLoop Svains.—Soak in cold salt water ; then wash in warm water 
with plenty of soap ; afterwards boil. 


_ Removine Starss BeroreE WasHinc.—Every householder should 
fix in her mind the fact that soap is an alkali and sets vegetables and 

_ other stains, Therefore all stains should be removed before the articles 
are put in the washtub. The sooner a stain is treated the more rapidly 
: it will yield to the treatment. 


lopins TEA AND Correre Stratns.—Soak the stained fabric in cold 
water; wring; spread out and pour a few drops of glycerine on each 
spot. Let stand several hours; then wash with cold water and soap. 


Iron Rust.—Soak the stain thoroughly with lemon juice ; sprinkle 
with salt and bleach for several hours in the sun. 


| Grease Spots.—Hot water and soap generally remove these. If 
_ fixed by long standing, use ether, chloroform or naphtha. All three 
of these must be used away from either fire or artificial light. 


fe PircH, WHEEL Greask, Tar Starns.—Soften the stains with lard, 
then soak in turpentine. Scrape off carefully with a knife all the 
‘surface dirt; sponge clean with turpentine and rub gently till dry. 


: Mupew.—Soak in weak solution of chloride of lime for several 
hours, Rinse in cold water. 


| Sewing Macure Ow Stamvss—Rub with lard. Let stand for 
Several hours, then wash with cold water and soap. 


- -§$corcn Srarns.—Wet the scorched place, rub with soap and 
bleach in the sun. 
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¥ Two prescriptionists always pass on every prescription § 
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¢ portunity to meet the usual prescription demands. 





$ Visit our Prescription Department \ 
“ Witness Our Methods A 


then answer for yourself—if we realize the importance of our calling. 
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Yours for Accuracy, Quality and Efficient Service. 


: D. C. Aughinbaugh & Son 
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Fruit Stains.—Stretch the fabric containing the stain over the 
mouth of a basin and pour boiling water on the stain. In cold weather 
fruit spots can frequently be removed by hanging the stained garments 
out-of-doors over night. If the stain has been fixed by time, soak 
the article in a weak solution of oxalie acid or hold the spot over the 
fumes of sulphur. 


Hints, Helps and Suggestions. 
For THE Sick Room, THE PERSON AND THE HOME. . 
Tais INFORMATION IS PRaAcTICAL, HELPFUL AND USEFUL TO EVERY 
HOUSEKEEPER. 
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SWEETEN Room.—aA piece of dried orange peel burnt on a shovel 
or tin plate in a close, stuffy room, will immediately sweeten the air 
and leave a pleasant odor. 


A large sponge should be hung directly in front of the register or 
radiator of a sick room and saturated with clean water three or four 
times a day. The evaporation will supply the moisture required to 
render healthful air that has been scorched or superheated. 

A few drops of creosote, or eucalyptus, or any resinous oil oc- 
easionally poured upon the wet sponge will afford great relief for 
difficult breathing, or the distressing cough occasioned by ailing re- 
spiratory organs. 


VENTILATING Sick Room.—When rain, snow or a fieree wind for- 
bids the usual opening of a window to admit fresh air, the following 
plan will be found feasible: Raise the lower sash to any desired height 
and stretch a breadth of flannel, a little longer than the window, across 
the open space, using thumb tacks to fasten it to the window frame 
and casement. 


To Warm tHE Bep.—A simple method is to fold back the upper 
eoverlets and iron the bottom sheet back and forth several times with 
a hot iron. 


To keep the bed warm no device is better than bottles filled with 
hot water. These may be rubber, or a patent stoppered bottle used by 
some beer bottling establishments. They are cleanly, of convenient 
size, and proof against leakage. 


Brep Sores.—Apply a large piece of plaster the size of the open 
hand, scored up from the edge towards the middle, well warmed and 
applied evenly. It should be left on ten or twelve days. When once 
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D. C. AUGHINBAUGH & SON 
DRUGGISTS 


Hagerstown, : Maryland 














We cater to the public needs and conveniences 
in every possible way, witha large assortment 
of dependable goods and a service unsurpassable. 


When you are too busy to come to our 
store. 


When you have no one to send for your 
Drug Store needs. 


When you are in a hurry for your 


Drugs. 


When the day or night is too disagree- 
able for you to be out 


TELEPHONE TO US 
no matter how small your needs may be 
and see how promptly and satisfactory we 
attend your wants. The Telephone Order 
Business is a feature of our business. 








f you live out of town, no mat- goth x OUTE 
ter where—phone or write 85: OR 

to us, your drug store wants and 

you will be surprised at the effici- 

ency of our PARCEL POST and 

MAIL ORDER Business. 


We Cater to Please the Public 
Yours for SERVICE, QUALITY AND PRICES 


D. C. Aughinbaugh & Son 


The Drug Store that has done business for Seventy-two Years. 








If you spend your money where you get it, you will be able to get it where 
you spend it. Patronize the Advertisers. 
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Aine’ they should be sprinkled with powdered fuller’s earth and 
reed with lint or plaster. <A little oxide of zine put over tender 
a parts is a good safeguard. 


Wen VISITING THE Sick.—Never go into the sick room when 

jn a perspiration, nor visit any one with any infectious malady when 

your stomach is empty. In attending an invalid, stand where the wind 

i passes from the door or window to the bed; never stand between the 

_ person and the fire, if there is any in the room, as the heat draws the 
; infectious vapors toward it. 
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#& Antidotes for Poisons # 


one 





-_ Induee vomiting by tickling the throat with a finger, or drinking 
hot mustard water ; swallow sweet oil or whites of eggs. 


4 Acids and alkalies are antidotes to each other. 

al For muriatic, oxalic, acetic, sulphuric or nitric acids: Use soap- 
- Suds, magnesia, lime water. 

~~ For prussie acid: Ammonia and water; dash water in face. 
For earboliec acid: Flour and water, mucilaginous drinks, 

; __ For potash, lye, hartshorn or ammonia: Give vinegar or lemon 

Juice in water. 


’ 


For arsenic, rat poison or Paris green: Give milk, raw eggs, sweet 
oil, ime water, flour and water. 


For bug poison, lead, saltpeter, corrosive sublimate, sugar of lead 
or blue vitriol: Give whites of egg or milk freely. 

For chloroform, cloral, ether: Dash cold water on head and chest, 
artificial respiration, piece of ice in rectum. 

For carbonate of soda, copperas or cobalt: Give soapsuds and 
mucilaginous drinks. 

For iodine, antimony, tartar emetic; Give starch and water, as- 
trigent infusions, strong tea. 


For mercury and its salts: Give whites of eggs, milk and mucil- 
aginous drinks. 


For nitrate of silver or lunar caustic: Give salt and water. 


For opium, morphine, laudanum, paregorie, soothing syrups or 


0 ag Give strong coffee, a hot bath, keep patient in motion and 
W 


2, 
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Strichnine or tincture of nux vomica: Give mustard water to 
promote vomiting; then keep patient warm and quiet to avoid convul- 
sive attack. 

In all eases of induced vomiting, take care that the patient’s head 
is supported, so that the matter may be ejected at once, not drawn into 
the windpipe. 


Some Dont’s for Mothers 








Don’t permit a wild demonstration of temper, the screaming and 
kicking which one sometimes—in fact too often—witnesses. They 
demoralize both parent and child. They need never be if the very 
first demonstration is checked. 

Don’t forget that the lessons which you learned at your mother’s 
knee are still sweet and tender memories. History repeats itself. 

Don’t frighten your children into obedience. The parent or nurse- 
maid who would dare hold up *‘the bogy-man,’’ the dark closet or the 
ashman as objects of terror to their children cannot be too harshly 
dealt with, for they may be destroying a fine mind. This may seem 
an exaggeration, but it is a fact. More than one child has been made 
a nervous wreck through fear. 

Don’t fail to make companions of your children’s school friends. 
Relive with your children the happiest of all days—schooldays. 

Don’t fail to enter with your young son and daughter the beau- 
tiful world to which they will gladly make you weleome if you are 
worthy. 

Don’t forget that you are their queen in a very enviable kingdom. 
Strive to realize your loyal subjects’ ideals, 

Don’t make religious observances a burden to your children. Re- 
member it is difficult for them to regard these questions as you do. 
Let them grow to it. 
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| Hot Water and its Uses 
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In sore throat a gargle of hot water as hot as the throat will bear 
is an excellent remedy, and in acute cases gives immediate relief. 


It is also good for constipation drank half an hour before break- 
fast. One or two tumblersful should be taken. 
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For sprains it relieves the pain to put the pa’ 
as can be borne. 






Inflammation is always benefited by hot water. 


Neuralgia is often relieved by holding a sponge wet with © 
water to the afflicted part. 
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While Waiting for the Doctor 
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DrownN1nG.—Loosen the clothing; raise the body by waist, letting 
head hang down; pull the tongue forward; raise arms above head and 
lower then, to induce breathing; apply friction to hands and feet. 
When breathing begins, put patient in warm bed, give warm drinks or 
spirits in teaspoontuls. 


LigHtNInG.—Dash cold water over the person. 


BURNS AND ScALDS.—Cover with cooking soda, and lay wet cloths 
over it. White of eggs and’ olive oil. Olive or linseed oil, plain or 
mixed with chalk or whiting. 


BORD 











SUNSTROKE.—Looseu clothing; get patient in shade; apply ice 
water to head. Keep head in elevated position. 


Dog oR SNAKE Bire.—Tie cord tightly above wound; suck the 
wound; cauterize with caustic or white hot iron, or cut away adjacent 
flesh with sharp knife; give stimulants, as whiskey, brandy, ete. 


FaintiInG.—Place flat on back with head lower than rest of body ; : 
cold water to face; warmth to feet. 


CINDER IN Eye.—Roll a strip of soft paper like a lamp-lighter, wet 
the tip, and remove cinder; or draw it out with a medicine dropper. 

FIRE ON THE CLOTHING.—Don’t run; roll on carpet, or wrap in 
woolen rug or blanket; keep head down to avoid inhaling flame. 


FirE IN Bui~ping.—Crawl on floor, cover head with a woolen 
wrap, wet if possible; eut holes for eyes. 

FirE IN Kerosene.—Don’t use water, use dirt, sand or flour as 
an extinguisher, or smother with woolen rug, tablecloth or carpet. 


BLEEDING AT THE Nosk.—Put in plug of lint in each nostril, cold 
application to back of neck; or snuff hot water or powdered alum up 
nostrils. 


For An Insect In tHe EAar.—Immediately place the person on 
the side and fill the ear with any oil, preferably sweet oil. Let them 
remain in this position and the insect will die. 


Teach children to blow the nose with the nouth open, blowing one 
side at a time; discourage the habit of sniffling. 
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s" | WHOLESALE AND RETAIL DRUGGISTS 


| | : highest standard in Quality, Assortment and Service. 
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ashinbanek & Son 





Hagerstown, Maryland 


The Drug Store that has done Business 
for Seventy-two Years. 


Every department of our business is kept at the 





| PRICES are the lowest possible, consistant with the | 
} quality offered. An efficient force is employed, that ‘ 





))} the best possible service may be rendered. : ) 





Our Rubber Goods Department 
is no exception to the rule. ) 

We feature the highest grade brands 4 
J such as “Seamless”, ‘‘Wearever”’, " 
rs ‘“Kantleek”, “Wonpeace”’, “Purity”, iy 





etc. } | 

The stock offered is composed of ‘ 7 

. every conceivable piece of rubber goods @ | 

sold from an up-to-date, modern drug store. i 
( () 

) Yours for Quality, Price and Assortment ) | 
‘=D. he Aughinbaugh & Son { 
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If you mead your money whee ar get it, day = be atile to wet it where 
you spend it. Patronize the Advertisers. 








